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Tre Recipes contained in ths httlo work aro tho collection of 
many yents, gathcied m mary pnts of the Pics dency = ‘Thoy wire 
ouginally noted down 4s an aid ty tho authoress horself, for tho s m~ 
ple reason that all the books treating on the subject procuiablo, with 
one exooption are guides to English Kitchens, and hence of very | ttle 
use practically to Indian Mistresses ‘The excoption referred to 18 Di. 
Riddel’s “Indian Domestic Reonomy,’ a book which contams a largo 
amount of valunblo infomation, and a sioat number of usoful 
recipes, Bus the greater part of the .0¢ pos give detils of dishes 
never seen on local tables, thongh somo have the sume namos— the 
ingredients are differont and the mode of prepargtion fartoo (Lou- 
blesomie to be adopted in hou of om more oxpedious methods, while 
at the same time our modes have both simpl arty and ecoromy to 
reSommond them. The witer is painf ly ovine of thu shortor ; 184 
of this work, Sho hopes howover it will Lo in aid to young ho is0 
keopets, moxpenencod im such matters, helpng them to oke out 
means, porlaps not too abuudant Every 1coyo, with fow exc ptt nH, 
obtamed from rehvblo sources, 18 the rost t of } era mal C Xperia 6d, 
they me written in plam Jang nge detul ng cach step in tho prom 
oags of propatimg each Dish so that no person howoven gir wut 
she may been such matters, will find any 1 fhoulty both in compre. 
hending tho ducotions and acting upon thon 
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DOMESTIC ECONOMY 
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® Hongewifery is woman's home management, Lvoy housow fe 
may not beable to procure tho finest and moio oxpons’vo londa of 
food, but she has tt greatly im her power to make the mast of that 
which she does proce, Very humble fare by sk H and attontion nay 
be dressed m such a manner, as to r vel tho most expenstve dishes in 
‘both taste and nutiitiousness” Note for instance, the homely fare 
of our nat ve country women Tiishes ot pulse and vegetables pro 
pmod artistionlly, and mixed with » due proportion of seasoning, 
form a tempting ropast, agreeable both to the organs of scent and 
tas, resulting in health, sat sfacton and vigour. While our fur 
more costly food, if caralessly prepmed is diagteeable both to 
8 ght and palate 

The knowledge of theoretical, if not practical Domestio Kvono. 
my, is a nocessity fo. women. Thelome pitangoments go on ioe 
smoothly,’ if there 1s ahead capable of directing het servants, 
while the latter admire a mistress, who h s the ability to govern 
and rule as well as tram her domest os to greater perfection, hy 
otaching them more rmptoved meth» ls- ‘Thy is espeo ily valuatlo 
fon cook <A young Iad, hnowing 1 ttle, soon beo»mos un lor t10 
training of a good nustress, 2 compotent valuable serv mt ropaying 
for fhe service done him by faithful servica in retitn In many a 
home such may be found, whoin or ses of ometge rey o1 B’ocness dy a 
great deal of gxtra wok, nob only without giunbling but with Ue 
greatest cheat fulnoss, identifying thomsolvos with the mteest of 110 
family at all times, 

Servants sre necessary to comfort everywhere, but irInd'atl oy 
are a necessity,—a cook espeonlly, Tho hew of the climate, and 
the position of tho k tchen, make 4 imposs ble fir + honsewifa to 
visit it often Bub it requires to be v sited ab short 12 bervals, J ist b> 
808 that the place is swept and clean, tHe trble and cook wy utensls 
well scoured, and the water chaties and then contcnts clear aid 
wholesome. 


‘The Intchen utensils boy made of copper, it is auucessasy to 


havo the n finned at lois! onae a month, if ibis ia noglested they 
quckly corrade, and when im that state any food gooked in them is 
porsono # and cn isca sovero ilness—often indeod proving fatal, 
Foot swing a Luge amount of acid, ot ght on no account to be al- 
lowod te toma ma copper ‘ dochsie,’ as ands are corrode: ts and 
well goon destroy (10 “Kull,” and the veasel then becomes uaclegs 
fir cook ng putposos until retuned 

About the baz, 1618 necessary to provent disappoint nent aa woll 
aghoi no partially that the orders for all that a 2eq mad, 
for to day's consuimjton be given ovol mght As often ifior 
8 o’clouk, n Mung bib the ref1s0 of mew aw proomable IL wonla 
b> well for the mistress > v5 tho market whonever shacan, just 
{oseo whibean be hid = A seryant his orders to bring a cottam 
kind of fiuit, vegetatie ot fish, which doos nub Tipper to be in 
season, wnd im consoqnenco he his to pty an exortitart pros, sur. 
pusingly hgh tothe Madvn ag hit athelo wis vory plead fil a 
fow duys bofiio  tlereo bor disappibrert A v sil ty Crawford's 
occagianilly, would prevent both m atikes ard wrat g orders, 

Bmbaiy 5 said to bon voy dow plreo t> lhvo ti, and im somo 
sosports if is soindeod, Ravin (se mutter of ptovisions no town im 
tho Pros dency cn Lo better off 'Thero is 40 much vuscly in tho 
nurket ud 460 mugs tote hid bhabas redly good wad che yp fay the 
money, and thers a8 nob thab knouking about for onch thing you 
reap ita, we nother plies 

Ab tho prose sb diy herein Bourbry, work ant Tb are looked 
wpon ay sommendal ly and d gird Tc and cue ly song bhi ty mary 
yonng women Ayr gnt cu Ia vimwy eacfal losony Chopo 
from thess) ges why, 8 cvallnct raat seq tg as the know. 
lodyo of doo sts sontine wy gee ay ty goot housawifony* In 
the bear fal picts of agocd widows Cvalec is womar, ube last 
Chapt roof Preverts, wo nt Tar excise § Laghtened her own 
hong aq Lalhoigh shodedt Layely im aerehandie, tho comfork 
«Char Louschold im avay Title matter, was well fooked after, 
# She ta tak aftanl of tie enow far her hou thold, for all hia house 
hold we clamed wo fessatce She deck Cr wal ty tho ways of 
hér heuaed ald and exteth nol te ber lof adleners” “Toy obil- 
chen wesc up an toll bu Herc f ba hwbind uec, ant he praiseth 
hee? S auld tia) tile huok be au ar to uny, Une labom, bostowdl 
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Mulligatawny 
Good for the sroh, and convalescent, 


J, Cuta Chickon into 12 or 16 picecs, aid bol vin ag much 
water ag needed Tako a little peppor tumoro, conandor, and ens 
sed chilly, got these ground wy wth + httle g ager, and gnilie, mx 
tho g.oand carry at fEw Hh dav booth ef 1 Ml chon any let .t bol, 
After boiling, stiain the giavy through a piece of comse muslin— 
wam a little gheo in a stowpan, and fiy ha fan omon init, putin alt 
the meat and giavy togetha, aud atu and bul—(Put no acd m 
the cuy) serve it with cut sour Limo 

Sheep s Head Broth, 6 

2 After tha IHead is woll oleanod, put it to boil, wth 
five tea oups of water, for fom or fvo homs Stinn and keop 
the Broth aside. Whon to be served, brown an onion in ghioe, 
nemove the gheo, and yom the noth ovcr the onion, add a little salt 
giound pepper, and mmced nunt, simmer for half an how. Whon 
the hond is first put to boil, have a good fie, when the wator boils 
skim well and seduce tho fie, ant Jot the Proth only smmoa. 4 
sheop's head will make two tea cups of Biotl, 

Shin Soup 

3, Put tie shin to bo Lin whout fiva quarts of wator Ifavo 5 
good fio at first {x about an how Skim the Broth wel ,--whon no 
Moe soum arises add fouron ons, a fuwleaycs of mn nunced, Kome 
coins of whole poppor and o hittlo fiesh gingor, Let tho whoe 
simmer some homg Add salt to taste Tho Bone must bo broken 
and the ment cut m pieces Before bringing 16 Lo table skim off tho 
fat, which place in another pot b own one ed vor in this, ard 
stnin the broth, Itshould havo adlem bight colour with a 
hiowmsh tinge and should sim ner for four ov five hows to make 


goed broth, 
Peas Soup. 


4, Steop somo dhall ovor night, and boil in theo time 
its measme of water, A cup of dhall would take 3 oups of watt, 
Bail tll soft without anil, Add salt and mash 14 quilo smooti 

oke,some lioth, ethgrevith shoops head or beof with Lam bouey 


2 
after boil ng th’s for 301 4 homis, stianit Strain also the dha 
and mux il with the Broth Tiyan al Qe ghee some al cod onions, 
andadd to broth —lot if cook for another hour Whon te bo seryed 

"add mint cut np, and gmul pieces of lots Tone vory cusp, 
Pezs Soup without Mec t 

5 Matouals Ualf lb of Pou, a cerpte of sleed cf Bacon 
or salt Pork o a Ham bone Plc will aoswor Dicotiony ~ 
‘Wash tho peasromovig Wl sencs do Pal the swore thite o 
four tum is uf war wv taoede dd ou tl pate ly suf, whch y | 
be m ono o tno hows After the so p tcls tp le itn daoly 
simmer: Keep (ho watery part astla and inl tho tolcad dha 
through a couse com tovel, mame tlus wilh fio lnoth — Cut 
the Bacon or salt pork im 7 cos, put this in a sécwpim, sia md 
fry for a fow minutos, add tho peas so ip, whom it boils up Onee 
veduco tho fire ard let it sinn or for a fow mm ute: longer. Haye 
small picces of toast dono very cusp and sorvo with tho Pens sup 
Add salt to the Broth if nocded 

To Bake Beef in an oven 

6 Place the moat ina flyng pm o a docp Thiloo, riba 
little gheo or fat over ib pul alittle wile ii tho t duo fur giayy 
and spimklo a httle salt over tho mei Allow fer sich pow d 
twenty or fwonty five muutes fa tie baka, To how whee 
tho meat sanfliviently doi, preruritwth vv skawer or pti of 
wood, when tho gi tsy 1s own, ut is} uked or ont. 

The oven must be heated Lofore thy moat ot Padding ws put 
in it, a good but moderato fire ts needed ad 

To Bake Meat in a Handeo. 

7. Wama litle ghco or molt na htile di pp ng 01 8 tot, plaeo the 
meat in the handes, with 1 slow fie above ad below, Qecnsic nally 
turn it and Lasto ib withals de py og Spouse over the acest 
& little anlt, Four the ginyy pont away tho tat, pula fow apcons 
of water m tho Chatty tho movt roasted in, stir 4 mmuto on two 
and pour into the dish the moat 13 served on, 


To Prepare Cow s Heart 
8 Wash the Heart well, makes stufling for it thus Soak a afico 
of Bread ii water, press tho water fiom it. and mash a well, add 


3 


to it ane or two onorg m‘iced, seme choppel mint, a’gong 
spr nkhng of pepper w th salt to taste, stall this into the hollow of 
the heart, and closo wi ha weoden pm 

. Have or the fie vpot Inge e rough for tho hout, wth a toa onp 
of pater, place the heart 11 this, wher tho water bolas up reduce 
the fiio and lot it stwnei tll all the water ovuperitos = “hen 
place another handeo on the fio, with a littl ghee, when the Inttoy 
melts, putin the heut Let this Bike with a slow fio unda, 
and a fewco ls on the thulec above ‘Tho conly igynivo to bo 
renewed ‘Turn the }eait ocoas onal y go that 1b may rot im every 
part. ‘Iho gravy 1s nado by pom ng a } ttle water into tho pot, 
after the heart and fut ato remaved, stir for aw mimuta ot two and 
pou mto the dish, on which the houtis placed. his Dish : ceeds 
to be sent very hot to table 


Buffath of Cold Meat 


9 Cnny Stiff jeora, huldeo, pepper, red chill es and a small proce 
of Cocoanut to be ground fine in water,—cut up alao a small picee 
of gingar some garhio and gieen Chilles Warm a ITandeo and heat 
some ghee fry a on on (if you profer it), then tho ginger, brown 
also the cuty stuf If for a whole Cowl, add halfa Tea Gup of 
wate, n small wine glass of vinogar, and the juice of a little ima md, 
When this boils upadd the cold mont, have a very modorate fra or 
the Lquid will dry ap. When it rises to tho Boul thrco timer, it ay 
cooked ene igh Let it bo kopt warm till required, Sp co oan bo gicund 
with the cuny paste if hiked = ‘This cea be mide of cold fowl ot Beef 
Place the meat ina Dish and pow the gaavy over when to bo served. 


Buffath of flesh Meat. 5 


10. Materials Two lbs of good Boef, Bor 4 radishes, lo emzats, do 
potatoes, do ontons Grind into a pnate with vinegar n little yectn, and 


mustard seed, each halfa tea spoon half a small garlic, 2 or 8 cloves, a 
aiece of cinnamon, turmeric, 3 or 41d chillies, and 4 faw cores of 
veppar. Cut down m the middle, two o1 8 greon chillies, some green 
singer and garlic Boil the Beef in two tea cups of water witi a 
ittle salt skim, and Jet it simmer till neatly tender, Add to the ment 
the radishes and omon &e. When these Intter avo nearly done rerove 
ind keep aside to keep thom whole Whon the Beef is tender, writ 
jomie ghee in another handee, and brown tho meat first, reduoo the fie, 


4 
add tic ounty pas c, lot tha mown, ind add tho cry prato wate, 
als) the vegetables, cover ad let the sin not for an ito ot tho 
Then add tio Bich, throw 11 the ob gt ger, cluilics and ga ho 
‘sim na ve y gently. Dono Kt tro veg les bo over dono, ‘hor 
nuist be two or tuco tiblo spoo ful of guivyy whan serving — P pee 
the Beet 1: a dish with the vegel les wound at, and pour the 
giavy over, 
To Salt Tongue. 

IL Matoum’, cne tea cip os It, a Cesert spoon of salt potre 
do biown sugu or goot ono or two se t lines Boforo beg 
ning to salt tho tongue onl away ewefilly all tha uddey 
looking bits of fat on it, as these if nol .onoved, will cause 
1t to spoil Dnections mi. tho sult petro antl goor wth the utes of 
the limea, prick tho tonguo woll UL over widinb im this mixture 
Lot it stand for halfan hom, a tbat well then with common salt, 
and limes and let 1 lay ina largo ‘ thaloo’, or fyimg pan, placing 
a heavy stone over st to allowil to absorb the salt well Knead 
and rub it with salt agun after an ‘ntervu of fon hous Do tug 
three timer a day for tho tino the meat les on salé tum ng the 
meat oach time After xomamiig n the precio, about thioo dnya 
wipo 16 dry, and hang 16 up im the smoko m tho kitchen. 


To Salt Beef. 

12 Beof can bo salted in tho sine manner, If Biisket, remove 
all the bones, carofully o1t awry Wl the little Jumps of blood you 
will find in it, and which sf left causes beef to tant Pmrmok well, 
A nice red colour may be thus obta ned A 

Tor 6 Ibs of meat havo three pice salt one pie of goor, one do, 
salt petie, four limes. Heat a Thowa placo tho Goor on it, stu 
and let it brown for two or thice nunutes, thon add a desert spoon 
of water, st t and make this into a syrtn Ad] to tlia tha salt patra 
and the juice of a limo. Stn for a minute or 2 longer, Rab this 
mixture whilo hot on tho meat, which must be first well prcked. 
Let it stand for half an hour and proceed according to directions 
given for Tongue, 

To Boil Tongue. oe 

13 Put it to boil ina pot of wator, lot it cook briskly for an 
bhur ,caefully removing the scum. Tor tho neat hour lot its m- 
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ser on & moderate fie, Before seul ig at to tablo eit off the horny’ 
onter sk n,a Tall the ynszhtly lo lang bos on tho op Bo, 
_ Con Beef m tho samo wey, wid ify it fo salt only tho day Lroviond 
“pour all the pickle nn the water yotoalitaa Skim vory carefully 

Tc know wher itis gooket crows ys wth a woodon po a, 
fork, the gravy will be red if nat cooked ano th. 


Hints on a leg of Mutton 
14 Matton tatits qioker thin Poof, ©) a log of mutter 
ther> is what the cooks cull * Been this ought to be 1@ noved be 
fore coukiug) Proeced thus,—ly tho Leg « ho Le Lio] erd doy 
anwyrap the fold of fvt, and m tio centio of tho right side 
mak? a cut, inst yom hoger into thin, and you will finds 
ball, almost as large ag a marble, romove thu, and boforo you weap, 
ithe suet ro md agn 3, tomove rity clots of blool Ge that ney mate 
the meat go bad, crags the bone ab tho ond and ina it down, Le, 
the leg with twme = Sprinklo Inca l etumbs and a little salt (befor 
putting it to bake) over tho meat, 


Irish Stow 

15 Materials, ono lb, of Mutton out in piccos, alb of potatoes 
and five or 6 onions cut m slices, & tea spoon cf tilt, some 
pepper, & p cco of cinnamon, a greon vhily, a hte yt gor wna few 
spoons of milk, (Tho gicon cl ly and « mimod may bo omitted aid 
inatcad of milk, add a desott spoon of butter mixed with vdesert spoon, 
of Hem) Dneotions cutand wish the mutton put tt to bol wih 
enough water to cover it, shim tL well thon add the potateon o non 
to. When the stew 1s boiled add 10 m Ik and sta (or tho Antler, 
and flour) A laye broast ot mutton trhes two huis and half tof 
aimmoi, before it is tender If the water dric4, add a lt lo mow 
warm water, But let yout fire bo slow that the moat may Loil alowly,) 
and the gravy not waste You can add the potatoes an hour after, 
the mutton, if you do not wish than to mash up quite. 


4 


4 


Beef 0; Mutton Stew fo: Pies. : 


13° Bent the moat a litile to ronder it tondex, fiy tho BANE 
sprinkling acme pepper and salt over i Brown also some myaaod 
onions, green ginger, a green clully if liked and a litle vbopped i 
Rub the stew on the fue with unough water for boiling and sora 
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potatoos and ouone Lot it si nmor tNaooket. Alito nome ane 
may be added vid a tor spoon of flom to t ‘kor tho giavy ay 
the flow after the gngor a Tohlos aro Liuwned, 

i: Alamode Stew. 

V7 Matonals, Two lbs of Beof, thie 4 Ralshasy, two ors 
Carrots, thioo a. 4 omons, 1 dozen on less pot tous a 1 ttle feigy 
wgioon chilly ot 2 and mint. hes Lit hice, Vtst bo amneeds 
Dieections, out tho mealm shes snd fy at brown m eheo ony 
good firo spriikling over it poppar sad aal) Re ove the madi |p 
vegetable must be cit thoy otatocs and omtms in bales, and thy 
enrota and tad shos half way down tho m tle fry theso on ty 
fiying pan aftor the ment Las boon removed, (ulding more ghogs 
neressary ) on a slow fio, Whon they aro browne ty ubthem with th 
ment ina chatty, Brown a) tito tom in thot yt zy ueand addy 
much warm witer as you need for gravy, Str thi fora mri 
or two, and pow tho gavy thig made over tho now Add a 
much watar as will cover tho meat and vogelwle. Tet ob aininte 
till tender Keop tho Stow pan closely covered giving the contonk 


oconsioually a ati 


Brown Stew : 


18, Boil ono ib of moat m thiee or 4 enpa of wator, t I rodugal 
to half, skim woll, Add ontons, grourl ycppor a dsvlt, aw) te! 
mint, a gioon olully and oat gigor if liked = =Whon ho meat 4, 
haf cooked, add potatocs In anothor pot watm ao 10 ghoo, brown 
& minced onton, and half a toa ay gon of flout. Trown alyo the mag’ 
and pour in the ginvys Add sult to taste and Jot the Stow snéme 
till cooked. 7 

Mutton Stew with Mixcu Vegetables. 

19. Materials, ‘Two Breasts of mutton, a shoo of white Yom 
two mches thick, a shoo of white pumpkin of the sumo thickness + 
also of red pumpkin, five or aix lnrgo onions, sume poppor and. 
salt, a desmt spoon of flour, do, butter, Direotions, Cut up te 
mutton and put it to boil with water to cover 1b, Skim yory one. 
fully, and add the oniona cut up with onongh y oppor and salt 
Add the vogetanlos oué in slices whon tho mont 18 partly coolcod, gy 
do not Jet them boil to 4 mash, So xo novo thom whou they are 
getting soft, aud put them back to tho atew before you xomove it 


. 
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fiom the fire ta servo tlup = M <a desert spaonfil of bitter to the 
same quant ty of flom vid stan tho stew, w on the ment is cooked 
tondar, After con mg to a bol wien jist pat on tho fio lot the 
‘stew macly si nme till dono, and den t lot the giivy day: 
Countiy Captain 

20, Cut the fowl im yreces, wash af woll and bol ii a litite 
water with sit Wum sono ghoo al fly souo cub oniong 
a lght brown cnd pit thon wide Biowi the fowl in. the 
same gheo (a lrg mno seo if necdf 1,) with groon outhos and 
ginger citim s ces Add the gtivy, cook for alo it ten minutes 
longer, adda tor erp of boiling water or cold, ard lot the Country 
Captain s mmer for halfan how lor ger Sxvo with tho fared omong 
strewed over = Put ina hittle pepper if hicde 

Countiy Caplan another way. 

21 Cut up the fowl, wash and lay asido T'ty throe or moe 
onions cut into tgs an gheo, kesp these ase Tay the fowk ong 
good fne so that the jricos n ay not escrpo and mako tl o meat tough, 
Stw round carefully to provent 1b Lummng Try also some greon 
olulles and ginger Add a ton cup of water, « little pepper and salt 
and simmer till tender. When dished spr ikle t10 onions over 

This dish can be prepmed with mutton Voal or Kad as woll ag 
Chicken or fowl 


Meat Minced with Mussala, 


22, Meat mmeed m sed with magsale mokos anivo omy and ts 
quekly made of meat thor ovokod or not, Mode, Giind upa tiny 
piecoof turmeric, a httle garhe, sp co, joota, geon chillies and gitgor, 
Brown anomon m ghee, then the minced meat, stuf woll and add 
the cuny stuff, stir and add its wator, and abouta wino tlass more 
of waters Let t cook only a few amunutes, if tho dish ia made of 
cold meat Tact as w capital curry for Prous quckly made no acu 
18 needed. 


Mince for Bioakfast. 
23. Mateuals, Some sl ces of cold ment mmoed, algo an onton 
Pepper, salt a tea spoon of flow, + pice of gingor out fine and a 


green chilly, Daieotions, warm somo gheo brown the minced orffffn 
then the minced meat, stir in the ginger and green chilly out fine, 


r 
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mx smoothly a tea spoon of flom m tl two lon spoons of water, stir 
thia m the mince = Add salt and pepper to biste nd as much wator 
1 broth as you need for gravy 

ia Chicken Stow 

24 Cut the C ucken into pieces, cut tp a largo omon and fry it, 
thon fry your ch chen to x goot brown, add si ticien warn water or 
broth, and Jct at stand over a slow fo, aul when it comes to a boil, 
add some ground popper, cub mni, gu ger, and sult, also 20 small 
wholo ontons—S mmcr gently unt} dono Lins stow can be mado 
into pies 

Chilly Fry with Mussala 

25 1 Ib of meat erthoraaw o: cooked, Directions, warm somo 
ghee, and brown an omon then the meal if cooked for a few 
mim tes ouly, if uncooked have a good firo and Liown 1b ‘woll, 
When the giavy dics add tho cuny pric, Tho cuny stal— 
red chilies, jeowr and garhe growd, and green ginger out im 
slices When the Mussala 1s “bagaihod, dd two tea cups of water, 
two whole onions, the cut ginge. an) sufficient sul. = Whon it boils 
up, reduce, the fire, and lob tho “Try sinmo. for ar hou or moro 
till the meal is tender, Add Laman] jt coin pr rpot ron £0 the hoag 
of the chillies Thero must bo nem ya tea cup of giavy when 
serving The mcat must be cut m moh proces, 

Chilly Fiy without diy Mussala No, 2. 

26, Lib of weal, a hittlo fesh ginger, 3 or 4 greon chillicy, 3 ov 4 
onions, Itttle giound popper, and tho ju ceof Tamas lL Ducohcns, 
Warm some gheo and fry the omons out into rings, loop wndo the 
half of tho biow ted omons Next brown tho meat cub into moh 
pieces, have a good fire, cover the pan and shako oovassionally to 
prevent 16 buiumg. When the giavy of the ment dries, reduce tho 
fire, add the chillies &e which brown slightly, nour im two or 
more tea cups of wator, with o litle sali, and lot tho chilly fry 
simmer for an how or {wo, or till tho meal is tenda. ‘hon add 
the Tamarind pulp, Bofore serving add tho filed onions that wore 
Kept aside. Thore must be aboula tea cup of gravy. 


Lobscouse. 
27, Materials some cold Corned Bef minced, one toa onp tab : 
tro tea oups of cub up Polatoos, do the same of onions, 000 , 
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pounded pepper Dueto-ons Put a Inyot of tho ment in a handes, ing 
over that alaye of potatoes and onions and soon, Add SufBcient, 
water to cover the whole, Whon1t somos tothe boil, skun carefully, 
‘strew in tho y oppor, stir and let the stew simmor Add moie Water 
as the gravy dies The Potatoes and omous will disaolve, and my 
with the g‘avy When dono enough, add salt to taste This wa Sea 
dish, This dish is very nico made of cold mutton minced, mateao of 
Coin Beef It will buin if Jeft unstuiod, 
Fish Stew. 

28. Plan Fish Stew of Bombloes or Oyster 18 to be made 1 hy 
ment stew. A out onion fied, a httle flour added and browned, 
somo mincod ginger, a greon ch Ily, pepper and salt to taste added 
Oysteis hava then own ] quor, and fiesh Bombloos neod very, ht le, 
as they hkewise give out plenty 

Stew of Salt Bombloes 

29. Take as many dry fish ag required, and wash them in two 
or thice waters do not let them soak, ont them into short lengthy 
—warm in a pot some ghee, fiy thetbombloos till brown for about § 
minutes and keep aside, then fry 2 Jarger omons out up, when thea 
ac partly browned add some green ch I ea a little giiger, and gar ¢, 
fry these for a minute or two before add ng the aud (somo tamarind 
juice) Make about two wine glasses of giavy, and ]istly add the Put 

Dhall Curry very simple 

30. Boil half a ton coup of “Soortie” Dhl in two toa oups of 
boiling water. If Scotthie is used do not wash at, reb ait mya dry 
towel first, and before putt ng it to bail mix a Jittle gheo with it 
This makes t boil qacker. Add no salt tll the Dhall is cooked, 
and becomes soft, Cuny stuff cloves, a sinall piece of cinnamon 
Jeera, futmeiic and two or 31cd chillies, and 2 few coius of pepper 
A little ro1sted cocoaiut may be ground up with the mussala, or 
the milk of cooonuut added to the Dhall cnrry, But it 18 good 
without, Giind the mugsala, which stu with the boiled dhall, st 1, 
cover and lot the cutry boil for some minutes Warm some ghee in 
another chatty, nnd biown some cut slices of garlic, when a me 
nearly browned, throw m a little yeera seed, (wholo) after & ommuto 
gu two add the dhall omzy and stu woll Cover the pot and allow 
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itto sim net a fow minntes longa. No acid 3 needed 
White Pumpkin Curty. 

31, Cut up tie vegotabloirixch pooos To auuy y whe g nd 
supa fow 160 chillies, jeora, turmeric, gatie and groen g iger, 9 
pmately gund up fata cocoanut, Duoektous mx tid cuiry staf 
with half a tea cup of water m vhindoe, toget or with tre groiit 
cocoanut, cirry stuff water and one or two green ohill es cut don 
in tho centre, atit this well and throw 12 the pamphin, Covor close 
aud let this boul till tho vegetable 14 cooked enough. Ramove placa 
a, clean Yandeo on the fire, waim some gneo ind fry sene oman 
pour ie the cory and biown 4! ghtly, add s vhoiwnt alt 

N. B~It will bo well to remomber this that whon cocoanut milk 
is put in this Ggg, or fsh curry the milk lioaks if covered, unless 
there happens to be no salt whatover im any thi g 1b 18 co nposel of 
In the absonco of salt tho curry wil not bree though coveted, 
Cocoanut m lk may bo subslatuted instead of ground cocuannt, 


Large Bringall 0: Mock Fish Gurry 


32 Matoinls. Ono Imgo Bimgall a piceo of tumerio, a 
whole or half a coeoanut, according to tic amount of vegetable, ar 
onion cut into rings, green chillies, g’ngor and gulic ant f 10, halt 
a amall ten eup'of good vinegar, ono ege some flan. ond Balt to 
make a batter. Directions Cut the Bri gall n slees, wash t am, 
sprinkle a little salt over each sl cc, and Iny as dof aomo m nules, 
to allow the wator to diam off Mako a baller wth the fyu, ogg, 
water and salt, dip exch slice in lug and fiy m ghea Lat the fried 
Bringall stand to cool a 

Sorapo the cacoannt very fixe, add to th’s tho vmogar, nnd press 
all the milk you cm get mto a ten cup, keop tha asile Add som 
waim water to the taspings agar) and agiin, and get as much I quid 
as you will need fy you city Strun the though conse mis. 
hn, Colou it with pounded turne a, pub st in achatty, throw m 
the ent onion, geen chilhes guile and gmgm, plaoo the ohatty on 
the fue, sti the mixture unt I rt beg ns to th oken, thon add the pra 
pmed vegetable, let the cury bola few n nutes longer, Add the 
milk and vmegay a fow minutes belore the cury is to bo served, and 
be omefal abont the maiter of sale. Donat add any till aftet he 
Buingall ave prt iv, on account of tho salt that wag sprinkled over 
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the sheos ‘The chillies can be out down the middle, and have some of 
& potty colow, i¢fms 9 pleasing constrast to the iest. Serve 
with fired Tamarind Tish 
45 Brengall Cusry. 
A Natwe Dish 

33 Cut some small Bingalls half way down the contra, in fois, 
Throw them in water Roast two desert spoons of dhunea, some red 
chillies, a little ‘Shajeeta’, a p ece of 1 invmon, pepper and cloves ow 
a ‘Thon’ or iron plte Haveo ee ghth of a cocoanut, out iv two 
slices, coast th sa little on a fire of coals, -ronst algo two small onions, 
cut down half way, without removing the outside skin, and a piece 
of halde After the oniona mic roasted, remove the outer skin and 
giind them fine with all the other cuny stuff and coooanut, three or 
four sl ces of garlio aid a small bu ich of green “ Kotemur’ and sme, 
Remove and dian the water fiom the Br ngalla, stuff cach with tha 
ground mussala Warm some fiesh ol in a ‘ehatty’, and throw in 
half a ten spoon of mustard sced, cover the pan and when the soads 
ato still, add the veg 2tavles cover,—-and let them roast for. about five 
minutes, shak’ng the handee occasionally to provent buining,—then 
add the rest of the mussala, biown this »]so and add its water, Add 
a ten cup more of water and let the ourty simmer, When the gt ilks 
of the Bringalls are tender, the onty ts suffisiontly dono, add salt to 
taste This omry has a dak colon. 

Snake Vegetable Curry with Mince Meat. 


34, Materials Ono snake gourd, some minoo meat, half a 
coconnut scinped, tivo onions, sone ghee, salt ‘or ouny stuff, to 
be ground fine without bemg roasted, red chill ea, jeern, éurméiie 
and gale Directions Remove the skin of tho gourd by rwbb ng it 
with sult, out it into four inches longths and boil im wator with salt 
for fifteen minvtes, without remov ng the inside portion, ‘alo half 
of the goiaped cocoanut, and with a little warm wator picss out 
some thick milk Keap this asdo. Gund up the rest very smooth 
till 16 1esembles butter and keep handy. Removo tho inside of tho 
vegetable after boiling it, Warm some ghee, and brown a out oun, 
then half of the mussala, when the latter ig nicely browned, add 
the mince meat. If the meat has been cooked before, let it fry wa 
ine then ten minutes, if inw, cook ib for a few minutes longer. 
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Till th s into the hollow of the vegetables, and keep aside Place 
affothe: chatty on the fire, warm some more ghee, and fry another cut 
on on, then the 1emuning porttor of the mugsnla, and the ground co 
coanit, add the stuffed vegetavles and roast them for five runutes, 
then add the cuny stuff water and as much water asia needed fcr 
giavy Lastly add the cocoanut milk No acd is required. 


Snake Vegetable Goud. 
This can be cus in leigt! s aud vo lod 1 ke Treuch Beans 
Square Beans 


This also can be cut in lengths and boiled hke French Beans. 
The jagged sides must be removed 


Curry of Mixed Vegetables with or without Mixed Meat 
A Natwe Curry (Recepe gwen by a Natwe Lady). 


t) 


35, Maternal. A dozen small Pringalls, do potatoes, do onions, 
do Thinlec” Some wall papice Beans on “ Batann’ or Gieenpens 
To be giound up ied chillies, yeera, Dhunnea roasted, turmeric, 
spice, gieen gnger and garho Sciape three on four coconuts and 
gid “th the massata. Cat the vegetabes in four down the 
caitre half way, throw them in 1 basncf cold water Cut up in 
lits abunch of green kotemar If yo. add minced mutton mixt 
with the mussvlaa id kotemar leaves, fry th sn celyin ghee with auf 
ficient salt, remove the vegetable from the water dian them woll and 
stuff their hollows with the mince Plice a clean chatty on the fire, 
ponr ma fer cip or more of sweet oil boil at well, thiow ina little 
good “ Ting’ powdered Tale down your chatty fiom the fire and 
aniange the vegetable init according to 4 err colom and L form, stiew- 
ing the Peas between t g ve it an agreeable look Leb 1b roast for 
some minutes Add fwi or three seets of water and s mmer till the 
veoctables are tender Serve in the Rima nepan, punning a. sl eat 
of paper tound,— ot shonld you prefer a dish arrange the vegetables 
prettily 

Cucuinber and Prawn Curry 

36, Matotials. Prawns, Cucumbers, an onion cub into 1 ngs, 
gieen chillies, garlic, ginger, and half a cocoanut ‘The cocoanut 
must be more if tl 8 quantity 1s insufficient, a httle raw dhunntt 
ang tanneries ground fino Dnections Suape the cocoannt and 


13 


with a little warm water press out some thick milk, keep this aside, 
Add warm water again and again, t Il you get a small tea oup of li 
quid, mix the ground mussala with ths, and strain the mixture 
through a conse muslin Throw in this the onion, cut ginger, 
garhe out into shces and green chilhes cut down the centre Ont 
the Cucumber in pieces two fingets long and two broad, lay these 
asde without putt ng any salt with ¢ (Do this fist) Boil the 
Prawns and Cucimber togcther wath the onion im the thin milk. 
Cover and let it boil for half an hour, when the ginvy is partly dried, 
add the thick milk and sa tt) taste. After the thick milk is added 
don’t coven the pot. 
Green Chilly Cuiry. 

37 Materials, 1 seer green chillies cnt fine, quarter tola turmerio 
powder, qginite: seerdry dats to be cnt tp fine, quarter seér white 
diy cobra out m fine little bits, not acraped, quarter seer almonds cut 
fine one desert spoon of salt, one sec goor, one pice tamaiind (the 
pulp of this) Apce tamaind im Bombay 1s about one third, or 
half a seer Place your chatty on the fire wth about ono e ghth 
seer of fiesh oil, when this boils throw in a pinch of the best hing 
powder, then all the materials you have cut up Stir this well and let 
it 1oast for five mmutes Cubup your goor mix it with the tamaind 
pulp and add to the cuny. Cook on a very slow fire for one hom, 
Lot there be a little giavy wien you take it down fiom the fie 1h 
wil keep for eightdays. Colom the emry with tuimeric powder, 


Mangoe Cuny 

38 Muterinls Six mangoes to be cut im halves, jeera, ghuldes, 
Sore rictiee seeds mustarl secds, and a dozen red chillies, & 
pece of fiesh git ger ind sone gatle, The chlles and metheo to 
Leroasted on the “Lig. aid the hudee m tho fire, Giind the 
cay stoff (vob bic + sbud seeds) with a picce of grecn gr ger, 
Warm some 0}, toremose all au cilness fiom it, throw in the borl- 
ing oilsome coatse sult tl in vi ttle cold wate. When rt bols 
up thow mr 1 ttle mistid secd When these cease splitter ng 
pubin the mussalva d let ¢ biowa + ucly add the mingoes and 
scme oubgule Put alt le writer to core tie 1ianzoes and salt. 
When the mangoes ate soft the cuny 1s suffice ts cooked Te will 

qheep seven days 
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Sovak. 

39 Matouala, Ton o twelve piecos of Cocum, a salt spoonful 
of jeern, a piece of tuimei c, some al ces of gailic o bit of fresh 
fnger, three o: fo ried chillies the Inst five articles to ba giound 
fue together, an onion cutimtoiimgs and ghee. Dueotions Warm 
the ghee, and brown the o1 on, add and brown the cowry paste wash 
the “Cooum’ well and throw iu the saucepan, w th tie mussala, add 
the water of the curry stuff and sufficient wate: to make the ony, 
Simmer tall the ourry 1s done 

Fowl Curry 

40, Matermls A Towl cut up and washed well, a Jarge onion 
cut up inimgs ‘Tho same curry stuff as used im Beef ourry, pre- 
pared and ground in the sime way timaiind or sont limo for aud, 
and the milk of half or a whole cocoaunt Wam a table spoon 
of ghee, brown your onion, re nove halt of th s and putin you Tow], 
cover the chatty and Jet it roasb on a good fie, shaking often Jest it 
should bun, Whon tho water di es and the ghee appems, putin your 
oury stuff, blown this on a very slow firo, till 1b gives ont a pleasant 
smell Boil vie fowl either im tho cocoa 1 it milk you press out with 
warm water tho 2nd or Sid time owilr plan water The | quid 
must be cnough to cover tho mont and suflicient to cook it tender, 
Add the acid when t ¢ meatistendor Pour inthe thtek mik of 
the cocoan it and the fried ontons ten mimutcs Lefoio saving, Add 
salt to taste 

Fowl Curry. 
A good way vf the Fowl 1s not Tender and not Young.» 

41, Mateunls A large fut Towl cb m p ece$ and boiled for a 
couple of hous, or tll teide: An omon cnt mto imgs, half a 
cocoanut, quirter fo be gio 1id into a fine paste and remainder sciap- 
ed and the inilk squeczed out w th waim water. A pies worth of 
tamarind for acid. This 1s to be washed, soaked and the ju oe press. 
ed out, The cuny stuf to bo ground , three table spoons of cori 
ander, eight died chil es, y pico of siffion, a piece of fresh ginger, 
eight shoes of garl ¢, half a ten spoon of pepper, a couple of almonds 
and a table spoon of plums or raisinsaid one tea spoon of,jeora 
Directions Put a desert or trble spoon of ghee ma chatty, when it 

‘boils, brown an onion al ghtly, thon biown the curry stuff nicely, kogp 
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ilo lnoth ns de aad brown the Tow! for some munutes, add the sciaped 
cose 4, st’ this fer a minute or two and add the broth, lot this boil 
cup Add the acid and lastly the cocoanut mil< with salt to taste Bo | 
the Fowl with wate: enongh to covet it and have broth enough to 
make the gravy for your curry 
Chicket Curry. 

42, Mater als A cl cxen ct. iito pieces, a desert spoon of ghee 
and vsmall onion, a ptece of trina ic, 6 slicos of garlic, a tea spoon 
of kuskug, half a tea spoon of jeera, some coins of pepper, two 
desert of cortande: a p ece of cocoanut toasted, one hme or tamariud 
juce for acid, threo to six chillies, a little spice if ked and a piece 
of fresh ginger Directions Roast yout dhunnea (and sift the skins)» 
algo the 16d chilltes and kus kus Giind all yom mussala into a fine 
paste with the cocoanit Waim the ghee and brown the onbn 
shigttly reduce the fire and gti. un the mussult, add the chichen 
with a little salt aid let it brown el ghtly on a good fie. Cover 
and shake yout chatty Add as much warm water as you need to 
bol your chiken with Simmer on aslow fire tall the meat is tendor, 
then add the lime juice ~=You enn use more ghee and Jess mussalla 
if you think the curry will bo too hot. 

Simple Meat Curry 

43, Matemnls, Beef or Mutton vegetables, au onion ghee ta- 
marind. To be ground fine for owry stuff, 1ed chillies, a little 
mustard seed, joctr, hus kus, turmente, garhe and green ginger (and a 
piece of cocoanut if liked) Dircotiors Cut up the meat as usual, 
ly fur oury aud simmer it for half an hour, Thon stn in the oupy 
paste and vegetables, caver close o prevent the atoma,of the mus- 
sola escaping, shake occas oually the pan When the meat and 
vogatablos are cooked, add the tamaind juice and let the curry 
simmer on a faw m nutes longer. Heat another pot and biowa aw 
omion in some ghee atir m the cmry and let it cook for a few 
minutes longer. Serve with R ce 

Meat Curry 

44, Materials, Ilb. of Beef or mutton, half a cocoanut, ax 
onion, Mussala, jeois, pepper, two or three rad ohullies, « piece gf 
fiesh ginger, some slices of garho, two wime pilasses of conander 
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roisted and the sk’ng sifted, a small p eco of turmene Piepate the 
owes stuff im the usual manuer, and press cut tle milk of the 
° seine Tie cocoanut can be pressed cutth ck and added a few 
muitutes before serving Cut up the meat im inch pieces, and boil 
m Lwo tea oups of witer with a little salt, unt 1 tender New a 
handee, warm a desett spoon of ghee and brown shghtly a cit 
vmon, add the onuy staff end bonn that meely, add the cuny 
stuff water, and the Lioti (there mist be about half atea cup of 
ths Let this bol up. then add fixe or ax pieces of ‘ambose’ 
(dited mangoe) fo aciul, Simmer gertly Some munites before 
serving add the pure nulk Vegetables may be added but must be 
cooked before the cviry has the acid, 
Meat Curry called Massalla Fry 
45  Mateuals Half ly, of meat, half a tea cup of dhunnea, a Kt 
tle cinnamon cloves, and cardamon spice, jeeia two or thee red 
chilhes half atea spoou of kus kus a piece of turmerte do fiesh gin 
get some slices of gat 1c and } of a cocoanut, or a1 ttle less Roast 
the cor ander, chillies aud cocaannt on the Thonandgtind them with 
the rest of the mussala into a five paste oil the meat first, Warm 
some ghee in another handee and brown slightly an onion ont up, 
six in the cmty stuff and meat together and brown meely, add the 
broth and if you want to, some vegetable Simmei gently, Lastly 


add the acid. 
Curry can be made with out boil ng the meat first if the latter is 


tende: After bowning the onion and cuny stuff brown the meat 
and simmer 7 eather am cocoanut milh, ot water t11] tender, when add 
the acid. 
Frithath Curry 

£6, ‘Thisisa yery hot cury, too hot for some. Materinls one lb 
of Beef, a table spoon of ghes one omon, 3 pods of tamarind and 
3 or 4 tnble spoons of vinegar ‘The curry stuff to be ground with 
vinegar Half a tea spoon of jeota 8 or 10 carnsof pepper, 6 red chil 
lies a preoe of turmet’c 4 cloves 4 caidomons and 4 piece of cmna- 
mon Cut the green chillies down the contre tho gatlio and green 
Enger into slce Duestions, Put the ghee in a pot on the fire, 
warn it and fty a out onion, also the green chillies, ginger and gare 
shggtly. Add the meat ont up usual, cover the pan aud Tel 1t cook 
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in the ghee fave a good fire or your meat will get tough by the 
extraction of itsynices Snake occasionally to prevont . burning. 
“When the gravy evapotates and the ghee appeais, add the omy 
paste {reduce your fire) and let rt brown till it gives out ® pleasant 
smell. Be careful that it doesnot burn Lastly add the cuny stuff 
water anda teacup of water Extract the juice of the tammind 
wth thren desert apoong n° vmagar Add ths to the cu ry. Sim 
mer gently till ready, Omut the omonif the cry 19 wanted for 
zhe day following. 


Mince Meat Curry with Green Mussala. 

47, Ingredients 11b of mutton or tender beef minced, one onion 
minced Gimdup a burch of koteme: (cor ander leaf) wo or 
threo green chilhes, a few slices of garlic, a1 ttle jeera and turmeric 
and a piece of fresh ginger Duections Max the cury paste and 
the minced meat together, with a little salt, warm some ghee, hiown 
the onion fist, then stir in the mince and fry it micely, then add o 
small ten onp of water, and lot the cuny simmer gently with a slow 
fire }clow and a coal or two and hot ashes on the cover, Renew this 
last as the heat dies Theie must be very | tfle giavy. This mince 
eury 13 very nice put into paste and fried as Tatties, 


Mince Pattes. 

48 When mode into P: thes, m * and prepate the pasto as for 
Scones, ont pieces owt with a saucer, puta desert spoon full of mmee 
an each, vloso woll and fiy or bake, 

Kobobs 

49 Kabobs ato made with the same materials os cutlets, but 
simply made mto balls and fired without egg and bread crumbs. 
The giavy may be made in the same way as made for cutlets 


ted 


Kobob Curry 
60. Kabobs can be made mtoomnry thus, giind up a little dhun 
nea, jeer, tnimetic, garlic, ted chillios and ginger, scinpo } or 
half a cocoanut ateording to your proportion of cuny, piesa tho 
mile of this and keep asile. Warm some ghee and biow® a out 
onion, then the curry stuff, brown this nicely, add tho cuiy stuff 
watot, and as much yyator as will be alinost suffivient for giavy wah 
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a little salt, cover and let this cook well,—add the Kabobs and lastly 
the cocoanut milk 


Cold meat Curry. 
° 61 Mater‘als, Cold roast meat, a sour! me, a coup] of on’ons, 
4 piece of roasted cocoanut ll the missala you pnt m ment cury, 
with two tea spoons of shghtly roasted kua-kus, no spwe Direct ons, 
Cut up the cold meat and keep it aside, grrid the cocoanut very 
fine (vamoying its dark sl a,) t..1 tas ag soft ns hitter, Gr nd tha 
curty stuff sepuately Pound an onion, warm a spoonful of ghee 
and thiow in the onion, bre wn it sl ghtly, add you eniry stuff, brow 1 
this till 16 smells pleasantly, add the giound cocoanut and sin for 
© minute or two longer, then pitin tho meat and the eurry stuf 
water, Tet the curty simmet, add ng as much warm water as you 
lequire for gravy In afew minutos it will bo ready. Add tho lime 
juice just before serving. 
Mutt Bayee 

62 Matenals. About e ght or six bundles of Mutt Bajec a large 
onion cut in 1ings, a piece of fresh ginger out fine, gieen chillies do, 
garlic do, ashe of incut miuced ur x tablo spoonfal of small prawns 
cleaned and washed, salt, a desert spoon of ghee o1 some fiesh ol 
Dnections Wash and diam the gieens well Slightly biown the 
onions and add the gicons, a little ata t mo, whon this is partly cook- 
od, add the prawus and salt, stu and Jet it simmor till done enough 
Dont let it become too dry 


Tamatoe Foogath 

538+ Remove tho skin and seeds and keep tho pnlp Cut up 
several onior s, some gieon chill es, gmgerard garly. Try the orn 
do, and then add tho tonatoes ‘They g ve outa deal of water and 
require a good deal of ghee, ‘Lo muko as) ip plate of frog sth, you 
will need furee oo fur seasof tie fir. addsv'c to taste Leris 
sSmmet till all the wate of the vegetable dies, Be cmeful it 
does net burn 


French Beans Torgath 


54, Matennals. Lrencl Bea s cut down in three, aad aerogs, one 
on on, green chill es and gioger citin sles A quaiter of # cogon 
nut sctaped Dnections Warm gheo o of and brown af onion, 
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then the chil es fc, add the scraped cocoanut, sti and cook this 
nicely, add the Trench bonne (first washing and diammg them.) Lat 
foe vegetable roast a little covered up add some water and let it 

-“smmerin a slow fre Adi salt to taste On the cover of the 
chatty, place coals and hot ashes, which renew when necessary. 


Goonsalla Forgath. 


55. Mateuals Gocnsalles, small piawns shelled and washed, 
red chilhes, pepper, fuimeuc and jeea, an omion and a piece of 
ginger, Remove the skins of the Goousalles, out, washand keep 
them aside Giind the omry stuff Pound the onion and ginger 
separately, Warm some ghee, if inucid, peufy it by thowing 
a little cold water on the ghee when it 1s well warmed When 
the noise ceases, put in the outous and afte: two or three minutes, 
the ginger, Give thema good stir about, add the curry paste, when 
this is browned, throw mthe prawns Let the latter bown nicely ; 
and add the paste water, Lastly add the vegetibles, they giv 
out a good deal of water, consequently requive no extra wator. Add 
salt to taste, and simmer till the vegetabls 1g cooked, 


Kurilla Foogath. 


56 Thisisan exceedingly protty looking vegetable bat very bit 
tai, trough considered by the natives to be very wholesome Prepa 
zaton Cut it in shies, sprinkle salt well over and lay aside for one 
orbwohoms. Roast a piece of cocoanut and scrape off 1b dak 
skm Ronst algo all tho curry stuff that is biowned for meat 
ory, grinding all togethe: with some slices of gulic and g nger. 
The kuiulla, as I said, must be spr ikled well with salt and left to 
stand for some hours Then mash it woll and wash in fvater, Add 
fresh water thiee times and mash it well to remove as much of the 
bitterness as possible. And if you lke give it one boil up, throwing 
the water away in which m was boiled. Direcwous  Lvt it stand in 
water while you hown three onions minced, either in fresh ot! or 
ghee, add the outy sluff, when tie Intte: is mealy browned, fy 
some minced mutton Add the kurillas, stir and let ibroast a few 
minutes, add the o ny stuff water and as much water as w Ibe need 
ed to cook them. When the vegetibley aro soft they ave sufficiently 
cooked Prawns can be substituted for the mincod meat 


20 
Sambaill, 


78%. Mateisls Fish, 1ed chillies, tuimetic jeera, gailic,—these 
(4 last) are to be giound vp for curry stuf, green ohillies and ginger 
to be cutia slices Cocoanut one sixth part cf the amount of your 
fish, sc.aped fine, a few ewiy leaves and salt and an omon minoed. 
Dnections. Boil the fish, remove the skin and bones of it after botl- 
ing Gi nd it up fire Wun some atand hown yo + anon, add 
the giound curry stuff let th s fry mcely, add the green chillies ée 
Sti for o minute or two longer und putin the fish, salt and cuny 
leaves, After the fish is well fired, add the cocoanut, sti and Jet 16 
simmer foi five minutes longer 

This dish 38 vety mce mide of Piawns ‘The prawns must be 
boiled in thew shells, the shi. removed, and the meat ground fine: 
Prepaie it in the same manner, 


a 
Meth: Bajee with minced Meat. 

58, Materials. A dozen bundles of Bajee, }1b. meat minced, 
one onion, two green chillies, five sltces of garlic, a piece of gmge 
Dnections Watm some ghee and fiy a out onion moe and brown, 
then add the mince meat and fry that also, cit up two green chillies, 
five slices of guhe and a picze of gmger, and biown these shightly 
with the meat Steep the bnjse (after it has beon cmofully washed) 
in water for five minutes, dia nil fiom the wate: and throw it im the 
pan with the fied meat, stir tie contents Cover the pan and let it 
simmer gently, shake often to prevent it burning, add salt, When 
the water dries and tie giee appeats you will find 16 done enough. 
Small prawns can be substituted for the mince meat. 

Fresh Bombloe Curry 

59 Tngradignta, fan Iaige ars xgmall hambloeg, Gnd half a 
salt spoon of jeera, a bit of turmerio, four slices of garlic, four a1 five 
corns of pepper, four or six red chillies, a piece of fresh ginger, Pie- 
pare a talle spoorof tamuind pulp Duections. Cut an onion 
and fiy ib in ghee. biown tho curiy paste nicely, thon add the tama-~ 
ind pulj,—let & tol up and add the Bombloes, previously cates 
mully wished hus fish gives out a deal of water, sufficient for the 
gi\yof thecurry. When the cuny boils up two o: three times it 
i dong snough, Add syt#t6 taste IB5°D 1s 


Galt fish Curry 


60 Wash the salt fish well, cut it into pieces of two inches in 
dength. Steep itm water for. half an how, or longer if very galt. 
‘Grind for cmry stuff 1ed chillics, yeeia, pepper, garlic and turmenie. 
Brown 2 out omon other in fiesh oil or gheo. when that 1s sufficient> 
ly done, add the missala and Jet that eook on a slow fire, sturing 
eaefully, Let the latte: brown till it emits a pleasant smell, then 
add the cuny stuff water Lf you wish to put Brenjallg im this cur” 
iy, put 16 in now witha httlesalt When the vegetable 1s boiled 
and soft add some tamarind, juice, stir well for some minutes and 
add the fish Cover the handee and let the catty simmer for some 
minutes, Lastly add the cocoanut milk Shake the handee to pre 
vent the cury buunug If on tasting 1b you do not thifts the 
vourry hot enough, edd ore or two green chillics cut down the centre 
Should it be too hot add more cocoanut milk 

If Potatoes ore hiked in salt fish cnuy, boil some separately, and 


add it just before you put in the milk, 
Salt Bom sloe Curry. Native Mode. 


61. Bfaterials,» A dozen salt bombloes, thice middling size brine 
galls, three onions, half a small cocoanut fiesh o1 dry, a table spoon of 
coriander, a few pepper coins, thice o1 for red chillies, a tea spoon 
of anise seod, a piece of turmeric, a small stick of ciunamon, two 
or three cloves, one elcher, 9 tea spoon of kus kus, alittle sal) Die 
reotions» Remove the heads and tals of the fish, and bioil them 
for & m'nute on tyo on coals, tuunng them about Rub them a 
little to 1emove all the guint portion Cnt each’ fish into tyo or 
thiee b ts, and wash in warm water, three timos renewing the water 
Lay them aside Cul the bimgalls down im foat pieces, and lay them 
ina bowl of cold water. 

Waim sweet oil andst: init a onion, tho cocoanut cnt up in 
pioges and all the cmry at ff (with the exception of coriander) brown 
allthsa ninute ov two Grind all of them with the coriander mto 
a paste, Warn bestsweet oil, and brown two mineed oniors, then 
the ground mugsal1, putin together the bringalls and fish, cower and 

Qet them cook sone min ites, add as much water as 1s needed for 
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guavy Let the eumy simmo, add tamannd jurce when the vege- 
table is cooked,—and salt to taste. 
Frosh Bambloe stew 01 Aggsall, 

62 Duections Cut into 1 1gsan onto, and mfo fine shoes a 
litle ginger, gal’o ad gicen ch lhes. Waimsome ghee and brown 
the onion shghtly, then add the griger dc sti and cook ths fo s 
minute o two. Add the f31, and a little wator coloured with tu 
rea, ‘This fish, like oysters gives out a desl of water, so dont 
let there be more thar a wine glass put with the fish, Should more 
be needed, you can adda little Cover the handee, and let the stew 
cook on moderate fie, shaking the pot occasionally to prevent 
buinmg. A spoonif used would bieik tie fish, When it rises two 
or three times to the boil, see if the stew 1s cooked When it rs half 
cooked add a little vinegar, accord ng to taste 

No 74 Prawn Curty with Cocoanut Milk, 

63 Tho cuny staffis the sano ag used in meat ourry ground 
fine, The milk of half a cocoanut Keey the thick m Uk asda, add 
mote water and piess ont 1a much as yuu need for gravy. Diree- 
tious, Brown sl ghtly an mon in gheo, then the aurty paste, 
When the paste wx browned, add the prawns, sprinkle « little sale, 
stir welland biown meely, Add the thin nulk and the water of the 
mussala, Simmer til the Prawns me done, thon add the acid, 
either tamarmad juice, green nangocs, Blimbees, or hme juroe 
Five o: fon minutes before saving the curry, add tho tmek milk, 
If vegetables me added put thom m at the sume timo as the watery 
milk, and let them be well done before yon n trodi ce tle avd © The 
vegetables mostly used in Piawucunty, me wall paupree, white 
pumpkin, Drumst cks and potatoes 


No 2—Piavn Curty without Cocoanut, 

64, Wash the pivsis, sprinkle a little salt oven tl em, and keep 
aide. Goud up the same ocssdaas for No 1, Brown an outon 
in ghee, then the cury stuff, wash the prawns again (to remove ex- 
tia salt) and add them to the owns staf. Pay them tll dry. 
Then add the tamatind juice and onough water to cook the fish 


Let thecnmy simmer all done, very Inttle grivy is needed, af this 


gany is almost dy, 
% 
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A simple Fish Curry. 

65 fhe sameouny stuf is put m meat curios, a quarter of 
s,coanut ground separately very fine Wash the fish well, Press out 
the juice of tuanind, wh ch mix with the onrry stuff ma clean handeo, 
with tie groand cocoanut, musgala witer, ind ag much water as you 
need for tie gravy. Put thefshin thts Place another pot on the 
fire and wun some ghee brown acid onton, then add the fish ho, 
Cover well and Jet the cuny simmer gently until done Shake oc, 
eng.onally to prevent it buviig, Add salt to taste. 


Poreege Curry. 

66. Materials, Fiesh fish, a small o1 Inige coconnut acending to 
the amouut of fish Giind ap a 1 ttle rice, turmeric and mustard 
Have goie ontons cut ug, green ct Ilses, ginger and garlia Squeeze 
some thick mik fiom tie sciaped cocomnut, and keep this amde 
Strain t10 mili you g*t the second and thud time into a clean 
handee, after you havo mixed with 1t the ground turmeno &e, Stir 
in this the ont onions, giiges be, Put this to bon, atir till it thick. 
ens, add t16 fish, when the fish is cooked add the puremilk ‘The 
acid can be Bilambee, mangos or tamaind and oan be added with the 
fish 


Fish Curry with Vinegar and Cocoanut Milk 

67 Materials Some sl ces of F sh fied and cold, one cocoanut 
sornped fino, hilf © tumbler of good vinegar, four lage omons, 
several green chillies out down the muddle, green ginger and garlic 
eliced, a piece of turme ic, & little tice and dhunnea, these thice 
last ara to be ground in water. Duections Add as much vindyar 
to the cocoanut scrapings as will give you when pressed half a ten 
oup of milk, Keep this nside, add warm water to the cocoanut and 
pleas out more mill Mix 10 ground ouity paste with a small tea 
cup of water, add the remainder of the wnegar to this and let at 
stand Warm some ghee and biown the ontons ont im rings, the 
gailic de, add the mussala and water, cover and let it bot! up twice. 
Pour sa the thin milk, ceep the pan uncovered, stir well fora fow 
minutes, Add the fish and when it is cooked, the th'ck mille. 
Shake the chatty carefully, add salt to taste, and don’t let the ofrry 
gt up after the last milk isadded. It must only aummen 
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Moyle Cuity of Fish. 


68. Tuy the fish aud let t got perfectly cold. Cry stuf, 
‘Gera, pepper, turmene, ten or twolve chillies, somo fiesh ginger 
and gulig Gimd all foe cutly stuff excepting tle ginger und 
gaile with vinegar, and cut the gmger and gatho into slice Ths 
curry needs a tea cnp of vinegar ands yres worth of tamarind. 
Wash the tar at nd well, and w th viegar press ott the Juice, mux 
ths with the rest of the vinegar and the mugsala, ginger and gathe. 
Put thie mto a well tinned veasel and place on a moderate fire. 
When the cwry boils up twice, add the fish. After the fish is added 
and boils up twice, reriove from the fie Leave the dish open till 
the cuny 1s q te cold ‘Lhe quantity of curry stuff 18 the same 
ag In the recipe for Frithath meat ounry, and will be sufficient Mi o 
large pomftet or for sx or seven slices of my large fish. Jf this 
curry 1s needed for no longer than the day following, the cuny paste 
may be ground with water, and water may be used to extract the 
pulp of the tamaund, ‘To keep the curry a longer time, vinegar 
alone m ist be used 1 its preparation, 

Moyle of Meat or Yow] is prepired in the sama way, with tha addi. 
tion of cinnamon, cloves aud cardamons, ground with the euny 
paste. 


Stuffed Prawns Curried. 


69. Matormls, Sore luge Prawns, some scraped cocoanut (a 
trble spoon o1 twoaceording to the amount of your prawns) yeera, 
furmeno, gieen ginger, galie, « gicen chilly and you may add pop. 
por. Grind the cocoanut with tie uther cuny staf, gicen ginger 
do, Carefully 1emove the heals of the Piowns and keep aside, 
Remove the reat from the body, and keep tho shells, Grnd the 
meat of the Prowns and mx tt w th the othor ground curry stuff with 
talt, Stuff some of t 191 fo each shell, pin on the head with 4 
smali skewel, fly thaand keep tren wile, while you procesd to 
make the éurry thus Take some th ec muk fiom the saapings of 
half a cocoannt, stramand let it stand =Mis water three time succes 
sive y, and get a ten cup more of liquid, stinim this mto a clean 
handee, throw in greev chilies cut down in the middle, garlic and 
g@diger cub im slices, atic and let this boul, when 1b begins to thioken 
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dour in the thick milk, stt,—and before sorvirz carefully put m 
he Piawng 
Egg Curry No. 4 

70 Thesame cy stuff as for meat curry and the mills of half 
ur & whole cocoanut Press the cocoanut 1 wpings with a hitle 
water, 11d keep the m llc tiat comes from it aside, add more water 
again indagan, ttl you get nemly acup full move Soak a little 
teraied thit you hove well washed in «1 ttle water Daoetions, 
Warm some ghee and sl ghtly brown a o2t on on, add the cuny 
paste, stu arlbiow: then add the curry stuff water and the thin 
coconut nk Wher rt rises tothe bol twice, add the tamarind 
juce Before serving, put in the hard boiled eggs out iu halves, and 
the thick milx. Let tt cook a fow m nntes after the mulls is added, 

Egg Curry No, 2 

71, Materals So ne hard bo led eggs cit im two, green ohill'es, 
ginger gail c, greev mangoes ot ta narimd pulp and half ora whole 
coooanut al ttle tumene Ivem the coco mut rasp ngs, press some 
thick milk with alittle water, wk ch keep na cup aside, Add more 
water again und aga, and get ww much “qu d is you 1¢q tire for the 
gravy of you cuty. Directions, Pit the watery milk im a handee, 
und th ow in fie g cer ch] es cut down the centie, the gulio and 
ginger: wut in thin slices and UL anomon entin ings Colour with 
alittle gourd turmeris, add for ed, sl ces of groon mangoe, Bilim 
beo or tamat nd yu se Plice yon hindee on the fie and str the mix 
ture till 1} Legiss to th ccen, then add your eggs, o1 first lot the 
cuny boil up once or twice Listly add the tho< cocoannt milk. 

Egg Curry Na, 3. 

72 ‘the ourry st ff composed of the samo 1igred ents ag used in 
ment ourty, ground fine Gund fine also 4 01 less of acocoanut, Mix 
in & handee the curry paste, 118 wate, tie cocoanut, and aome tama- 
rind jurce, and add as m tei w iter as will be needed for gravy, Lot 
this s mmer on a slow fire closely covered, that tre Aroma? mny 
notescapa, Shace ofter tint it may nobluti Whon i beging to 
th cken, warm sone gl e¢ in another stew pan and brown a cut onion, 
stir m the ory, aid let the giwy bown a littl, Yefore serving 
add the hard boiled eggs. A tea enp of gravy a sufhoient for a 


curry for four or fivepersong. Tt will take an hour to prepare, 
an 
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Sack, Sack Fish Curry. 

73. Materials Tish A Pomfret or about six slices of 
Soormy. Gi ndup five red chill es, a small gatlic, twelve corns of 
pepper, one tea spoon of jeera, a piece of turmente, and ashes of 
cocoanut Cut up an onlon, prepare some tamarind pulp, aud gata 
few curry leaves 40 flavour the eit y.—salt and ghee, Direut ons, 
Brown an onion i1 guod ol ot ghee,—then the cirry prate, add the 
tamarind pulp to the ft ed cuty stuff ‘Taste the m xtuwe aid seo 
what is wart ng Acd salt, anaigh water fo gravy and a few enny 
leaves Cover the chatty till the contents bol up, aud then lay in 
your fish by slices (if 1t be Soormy) into the cuny, Let it boul 
for some minutes Don't use a spoon after the fish is added, Shake 
the sauce-pan by holding it with your two hands, a 


Curry of Green Plantains. 

74, Matenals. Stx plantans, an onion, good ghee or oi], Cut up 
in sl ces geile, green chillres, and a piece of fresh ginger. Sclapa 
finely half a cocomut, Grind fine three red chillies, a piece of tur- 
meric and ten spoon of jeera Directions, Cut up the plantaing 
and lay them in cold salt and water for anhour Out and biown the 
onjon,-—add and fry the ground mussila When at is meely fired, 
add the green mussala Sti this a miinte or two, and put in the 
plantains Cover the sauce-pan Let there be a very slow fite while 
they are berig corked ‘Tun the vegetable caefully rzound, and 
allow ‘t tom x with the mussala, and slightly lienk im, When it 
is soft, carefully throw in the sornped cocoanut, turn the mixture 
round and cook for five minutes longer, Small white prawns wished 
and shelled, om bo pitin thiseury. (Skin the plantains or only 
cut away with a knife the green portion ) 


Simple Vegetable Curry. 

+75. Mateiuls Wall pam: , Tench Beang or Poora Pens Pota- 
toes, carrots or any vegetable ‘The cinry sti ff to he ground fine,— 
red chilhes, garle, pepper, Jeeta, t1 mer‘c and a ptece of fresh or 
white diy coconmmt Cnt into 1ings on ons, 1d have fresh sweet 
olorsome good ghee for frp ag the curry stp ko, a hittle, salt 
Directions Wash and ont the Fiench Beans and Wall-papr ag is 
sual. place them in bowl, and pour over them Loiling water and 
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a lt cover cluse and keep the op well covered fo. some minutes. 
Diain the water off Brown the onton,—then add the entry stuff, 
Mhen this is nice y fried, put in the vegetables, allow them to ronat 
a httle in the outry stuff ‘Then add tre mussala water, salt to tite, 
and as nuch wateras will cook the curty and give enough z1avy 
Shake the chatty occasional y to prevent the ourry bar ung Pot 
toes and cairots aie cut inte sl ces and together or mixed with any 
other vegetable are inade into cur y, according to the same procegr, 


Rice to Boil, 

76 Borl half a chatty of water, wash the rice and put it in the 
botling water When tbols up, throw in some salt and stir the 
rice Keep on bviling till on pressing the tice between your fingers, 
only one gra 118 felt, hen tike down your chatty and keeping the 
cover on, dian off the watel. Keep the chatty in which the 118 
is in, turned down 01 2 table, with a prop at one end, to let any 
vemaiming writer dian away. Before serving, turn ap the handee, 
wot a cocoanut shell spoon in a little cold water, and stir the 1108 
to sepmate the grains The water must be some inches above tha 
2.08, aud must boil brgcly, 

Kidgeree. 

77. Mater als. Half a ten oup of Soorthie dhall, one ten cup of 
fino rica, adesert spoon of ghee, a little salt. Directions. Put the 
Dhall to cook 11 bo ling water, wien it 18 half cooked, add the tive, 
The wi ter niust be two fingors above the ce and dhall ‘Throw in 
a httle aitand stw. Lot the k dgeree cook on aslow fire without 
bemng stirred, ocu 6 only stir 16a] ttle 1 the contre, just to keep 16 
from bura tg wth tie huude of the k to1en spoon When the 
water dries, pur some good gice round the s.des oo. the chitty, 
When the gi uns of itce and dhul ae soft the k dgeree 9 ready 
Thor and Mussvor dhall too,—mrke th s d sh, and prefe red by many 
to Sovithie, If the last ment o1ed dhal ¢ are used they can ba boiled 
together with the tice, 

Puflow 
78. Mater als. A Fuwl, some tible roe, ghee, plums, (kiemta) 


al if onds blanched and ¢ it into slices, threo or four whole onions, fo 
or chree cut into nngs, cloves, cinvamon, omdnamons, and some hard 


oiled eggt =D rections Put the fowl to boil in sufficient water 
wth t1 co cy four small onions till t is tonder = Fry first the ylums 
-in ghee and keep t em aside, then the cut almonds, remove the 
litter and fiy the onors Keep each aside sepaintely When the 
jowl ts to led brown italso and keep it aside, Next fiy the rice in 
ghee, ind add tort the both, wic1 must cover the rice, and be two 
aud a half fingers above While the rice 1s boiling, xd i a little salt 
andtae spoe Str the r.ce oneig sy to pravent te bung, 
Soive m a flat dish Pacea layer of tho mee and then the fowl, 
Cover with the rice, Cut the hard borled eggs in halves, and anange 
them over the dish, strew over the 11ce the filed unions, almonds and 
plums, 

A laege fowl if tough requires one or two hours to boul, and four 
or five tea cups of water, if tender three cups of water and “less 
tine P illuw can be mide very good with a Chucker bone and « 
pound of » oe bones mide into broth, The rice boiled in this broth, 
makes oxcellent Pullen. 

Cocoanut Rice. 

79. Materials Half a Ib. of fine rice half of a large cocoanut, 
three or four small ois, 0 few cloves or some corns of pepper, a lit 
tle turmeric for colom ng and salt Dreotons Scrape the cocoa- 
nut, mix some waim wy et with the raspings aga’n and again, till 
there is suffic ent I quid to cover the r‘ce and be three o: four fingers 
above Colour the cocoanvt milk wth a little turmeic, Add the 
rice after it has been wel washed > the mic, Havon go d fire ng 
first When the rice is neatly cooked, reduce it Throw in rame 
salt and the spice, also tie on’ons ‘I'he latter must not ba cooked 
too soft, soasto mashup. Be emeful thatthe cocoanut rice does 


not burn, 
Steak Pudding made in a Cup. 


80 Have some puff paste, line a sneaker with some, and cuts 
piece for the cover Pepper ind salt some chops or steaks, put a 
lnyor of this at the bottom of the cup, over thts some cut onions, 
potatoes and carrots, a little cut mont and spicoif you like Ovor 
this a layer of meat : Add enough witer for gravy and euver with 
ube paste, Press the cover firmly to the other paste. Let the up 
Sand ins pot with boilmg wate: reaching half way It needs two 
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> Joms cooking on k good fhe, The bol ng wale must be renewed 
asibdues Thestow can be cooked first and then put imerde the 
paste, i 
Minced Cutlets of fiesh Meat 
81, Materials Onelb  utton or Bect, 1 Ngg, 2 omors, a} ttle 
mint, cules aid ginge, silt and pepper. Duect ous. Munce the 
meat, onions aud: 16, add sué and pepper tc tite, and make then 
into 1otnd balls Rub over the bulls the egg beaten. Place each 
Cutlet over some biead ciumb, and form into an oval shape, Heat 
the fiy 1g pan warmsome glee and fry It gravy is requ ted, pour 
away t eghee mdeddalttle warm water Stu fora minute and 
pourim tie dsh whaiseiviig Or powra tumbler of witer or broth 
1m the f y ng pan w th the fied ¢ itlcts, cover close, and let 12 simmer 
tll the giavy be reduced to hilf Spice may be added hiked, 


Cold Meat Cutlets 

82, Materials. One lv of cold Beof or mutton minced fine and 
pounded o1aboud s th the ‘Kotia” Morsten the mince witha 
hittle giavy or nots add minced onion, wit ats yu ce pressed ont, 
some pot ded sp ce 2id pepper, some cit init, gicen ginger greon 
ob lly, and a sl ce of brend sorced and well sq wezed ‘Lo slwes of 
stale bread mide mto crambls by diyrig and poinding, sult to 
taste, Put the met p lpand the othor ingredients togetier mix 
them well w thas uy egg, for n the m xture mlo balls, pit a Liyer of 
broad cLumbs on the boa d and ly the bul of meat on it, form ib 
imte the sh po of a eutlet, spriklon tuck Ivor of crabs over 
this and fiy brown n ghee or diipping 


Sheep's Head Cutlets. 

83, After the head is boiled, let sb geb cold Reimove the bono, 
ly it flat on a cleat bontd or adsh, Grind up one onion, a piece 
of ginger, some coins of pepper, a couple of green chillies, a few 
leaves of mnt aid suffigents 16 Mix this with an ogg brokens 
Put this over tho neat, spunkle bread c.ambs, well over and fy in 
ghee or dupping, 


Sheep's Brain Cutlets No 1 . 
84, Remove the Bras fiom the broth when tho latter boils up 
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_twioe. Let it stand to cool Cut into shoes and prepare in th 
same Manner ag cutlets 
Biain Cutlets No 2 
85, Put the Biainsi fo cold witer, plice the chatty on the fire 
till the water boils, Remove them fiom the fire and allow them tc 
stand till quite cold Cut fi1e sone lees of mint green chill es 
green ginger and aionion Mush the biains sriooth, stv in pepper 
and sult to taste and the m need herbs Warm some ghee, brown a 
minced onion, add the bri'ns, sti: well till the m'xture becomes 
almost diy. Let tcool Foim into the shape of outlets, egg, bread 
erumb, and fry them « light brown, 


Potatoes and mince Bowl. 

86 Materials Boiled Potatoes mashed (with o little ffur if 
hiked), Soine cold m nce with a little Inglish sauce for s¢asoning* 
Puta layer of potatoe puste to line the 1 aside of a buttered sneaker, 

“fillin the mince, and cover wth a potatoe crust pressing the edges 
together. (Make a J ttle gravy of bones and outt ngs of ment) 
Place the sneaker in boiling water, revhing half way, boil it for 18 
minutes or longer Turn it ontefully on a dish before serving. 
Pour some mee gravy round to setve with at, 

Mince Pancakes, 

87. Materials, Huf o seer of milk, two or thres eggs, 2 Ib, of 
flour, bread ctumbs, «me minoo made according to reo pe given elso~ 
where, but withont gravy, an egg for the outside of tho Panovkes. 
Dnections Bent two o thiec ogys well ina ohatty, stir in it your 
flourand milk, with a little salt Make itinto a smooth batter, Fh y 
a large spoonfal at time, on one side only. Do the rest in the 
same manner, Puta lit le of the m nee in each, roll it up, rb ogg 
over, and sprinkle wth bread ciunbs Try agiin in ghee, They 
ought not to be cr sp and must hivea hight colour. The mince must 
be made dry, no giavy 18 needed, 

Potatoe Chops, 

88, Materis Some cold meit minced, onions, mint leaves, 
gieon ginger and gieen chillies aut fine Some pounded peppeg and 

Salt Remove the skin of the Potatoes befue bodimg them Mash 
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t boiled ; atatoes well, ullowing no lumps to remain, and before the 
mince ts enclosed m its paste work it ont smoot rly with tie “ Bellon ” 
Litections Prepare your mince thus, Waim some ghee and brown 
t 10 minced onton, then stir 11 the 1e1b and herbs, with pepper and 
selt Leb the m nee cocl Jorma lump of pot tve piste into a ball, 
and mot ld the game into a small sh Wlow cup, place some ri ca n side 
the hollow, cover with pototoe paste Totm into shape, egg and 
bread cumb each, and fry in ghee a light brown, 
Beef Sausages 

89 Two lbs of Beef from the iound, and half a pound of suet, 
to be minced fire, seasoned w th salt pepper aid spice pounded, nnd 
rant lenves. Mince the latter and diy it on the thoa un the fire, 
Mix all well together, fil the intest nes, ty: g them at intervals, and 
hang them 1 a cool place =r pack them ina jit, 11d cover them 
with thick lh yer of melted sict they keep well thus Imay add 
4g infoimation for some whe do not visit * Ci wwfords,” that intestines 
woll cleaned are to be hadi a part of the Beef muket, -and also 
that meat 18 well and cleanly m: ced near the same place, by men 
who appatently do nothing but that wak Fry the sausages in 
shee, prick them a little to prevent the r bursting, 

Potted Beef. 

90 Materials. Corn or any cold Reef pounded fine Pepper 
ind oloves pounded fine also, gieen ginger and mitt minced small, 
ul mixed together with gilt to taste, anda | ttle water Simmer ona 
low fire 6 neatly dry Pour over the whole, ba fa tea cup of ola 
‘fied butter, stir and allow this tocook Letitstaid toovol Prass 
utoa small jar or cup,—tho butter mnst form a eake at top to pre- 
erve the whole and exolude the air, 

Fresh Bombloe Cutlets, 

91 Crt the uends of the fish open them aud remove the bone 
Wash the fish well and inince it fine. Press away all its water, mix 
vith the minced fish pounded popyot, salt, minced onion green gin- 
ser, green chillies and flour (rice) suffic ont to make the mixture into 
yallg Roll in flom, press into cutlets shape, and fry » uice brown, 


q Bugeas, Y 
V2 Materisle G1am flour, onion minced. Turmerio, jeora, and 
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filles, to be ground mto a pnote. Mia all together with the flour, 
1io ste with ti@ missle wate, mix th it ether methe ka bye 
‘ait 1 peoes,or pruwns An egg may be added o: omitted Puy 
tie niienall ounces like fitters, If acid be lied, add a little 
tamalind ju ce, 

Cheese Toast, 

93 Grind sone Cheesa fine mx wth at mixed mustard, butter 
and the yolk of an egg Have the s) ces of lnend ready toasted, aud 
when tha ingiedents are well miyed, spread the mixture over the 
toast Hold the slce of brend on a fink over the fire, until the 
spread looks a mcé brown, 

Salt Fish and Tamarind Sauce, . 

94 Wash well su ne slices of Salt fish, and steep them in water to 
remove the srfiers for Jor fanhow "ry in gheo, or sweet oil 
gomecitbon ous giceigi ger and oh los, add tamarind p ip, (ne 
too th ok) str till couked ‘Lhe fish must be first fired meely and 
placed on a hot dish When the sauce is made pour it over, Suive 
hot. 


Dhope, Boiled Fish and Sauce, 


95. Boila largo Pomftet or a Mullet, in water colomed with 
aaffion, ‘Throw ina little salt, [or the sauce, bent upan egy, add 
tort when betten two or three spoonsful of tho water in which tho 
fish was boiled, with two desort spoois ot table vinegm. Beat this 
mxtuo well together. Put a chuty on the fire and warm some 
ghea, bown si gitly m tisan onon ont into rings, out ginger, 
gee. ch lies ana garl’c, Add sut to tute Stir and let the 
nuxttre th oser t en pour the siuce over the fish, and serve hot, 
The fish must be fist dramed and placed m a hot plate. 

Omelet, 

96. Take 4 eges(or mon) and beat the whites, toa good ficth, 
and add the yolks, to tho to the whites, add also a little pepper, salt, 
and minced onion, and minoed green oh ly, and mix the whole well 
together fot a mi iute—warm a desert spoonful of gheo un the frying. 
pan, and pour in the batter, is will cover the pan lke a onke, lot 
the firs hayen moderate blaze and when the undo part is brown and 
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‘firm, fold the omelet (e:ther on, o1 off the fire,) and hold the pan 
“gslant to allen tha butler to ran under the omelet for a mmute 
, _N B—Thes dish must not stand before being fried, or it will 
“sndt be firm 
Puff Paste with Suet. 

97 Tlom'1 1b, Suct $ 1b, Duections Chop the suet very fino 
on a bonrd, remove all the sk us de rollit with the “bellen, and 
place it 11 a cup of cold water to clam it Stir the fat in tha watoy 

“to remove all the blood = Press 16 well with you hands, after tak. 
ing st hom the wata, extracting all the liquid Roll at agam with 
the “Bellen’ into a paste, and citinto pieces witha kuife, and 
remove evely bitof skim, Roll ib again aud aga n, tall it becomes 
a soft paste 

Knead the flour with e Iittle salt and water woll, ¢ Il the dough 
feels soft, when pmeched, Rollitout cutit into squares of thre 
inches, place one piece over auothei, and roll o1f agam. Do this 
tthice before you add tho suct wd twico after. Mako the suet into 
two cakes, and the yaste mto thee. Put first a cako of flour, then 
on the top of that, one of suet and soon, A cako of four comes on 
top. The cahes of flour must bo a Iritlo larger than thoso of suet. 
Roll this ont, cut in squares, placo one square over another and roll 
out Do this twice and make yom crust for pres Spimkle your 
bod well with flo, and when you ato going to uso the Rollor: 
spiinkle flour over tho dough. Sront} yo w suet bo rancid, propare 
it by frying, aecordi g to direct ona given in tho other recipe. 


Puff Paste raised with fried Suet. 

98. Qué $lb Such m picces, and fiy till it melis, Pout the 
Anpping thas made iito a pot of cold water, and pour cold wator 
over it ftom another vessel hold ng the samo vory hgh. This will 
catise the snot to rise to the surface, hnrdon and appear whito like 
Rolong Let it oool, and gemd ik up oun stone, firat prossing aut 
all the water Make the sict thus propued into puff paste, m 
‘the game manier as you d>withiawsnet This makes dolicious 
puft paste, aud af you saet hajpois to bestile 1s tho best way 
‘to purify and sweeten st 


Puff Paste with Butter for Fruit Pies. - 
‘99 Mateuals 2 Ib fine flor, 3 1b, Rolong, 4 01 8 ozs, of butter 


¢ 
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@ day or two old. (Butter becomes haid if kopt a short while, ad 
better adapted for pastiyand cakes) Mix the Rolong and flow sepa 

Lately with water and 3 little salt, knead tiem well for half an hom 

cover with a damp cloth and keep in a cool place, for as leng a time, 
Knead the paste again, and let it standagan. Dv this at intervils 
foi threo or four hours When you have woll kneaded them sepa 

sately, unite the flom and Rolong, and work tiem togoticr Pull 
ont tha paste, and m ¥ samo hitter a th t, wore ng tt well, Spi ikle 
your board with flow, make your paste into a latgo ball, Jay it on 
the board, sprinkle some flom over, and with a wooden roller spread 
it out into « thin sheat Spread butter all over Cit your sheot mto 
oblong squares, fur inches long and thice broad. Placo these preces 
one over anothe:, sprinkle diy flow on you board, below and ab ove 
tho paste, and with the roller work it out to tho sizo needed, Cut 
you. cover by the dish you mean to bake yom pio m Cnt tle 
edgos into strips for tho sidesof your dish, (Nove: pull yom paste 
into shape, this spoils the rising ) 

Travellers’ Beef. 


100 Cut slices of Beof as fur Beef steak, three mehes long, and 
a littleless broad, Gi nd up tumoric, jeera, mustard, rod chillies 
and spice and salt Rib this mixturo well over the meat, and lot at 
stand fw gome timo, Bore a holo and sting cach p ove on a twine, 
hang it ont in the hotain to diy, It 1s simply bio led 

Mussala Beef-steak. 

101 Beofsteak anbbed over with the samo ground ony pasto 
may bo kopt ina jar ot bowl, for a couplo of days, before being cook. 
ed, The eurny paste hid better be ground im vinegar, and add to 
the ment some ont gulic, and good vinegm. It is to bo fired like 
Beefstoak, 

Mangoe Chutney. 

102, Moateunls Tifty mangoes, one eighth soer of ied chillios, 
oneaghth seer of garlic, Thice good picoes of fresh ginger, 4 1b, 
of raisins, $b. of plums, one Ib. of diy apricots, $ lb. of sugar 
Two bottles of vinegai, }1b. of salt o1 according to taste Direc 
ctions Cut the mangoes, removo the seeds, skin and ont them ap in 
pieces, and plage in a Tange basm. Grind the ehillics im vinegar, or 
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pod fineands ft through fine nustm, and mix m the vinegars 
Gund the giiger and garlic separately, also .the inis neand apricots, 
They nuast each be ground in vinegar ‘Tho plums may he loft whole, 
only washed in vinegar And pait of the garliemay be sheed. Let 
tho stones of the apticots be boeken, blanch t1e seeds and out into 
shces No wate: must be used, Mix all together with the mangoes 
ino lasm atir in the sngat, and pail of the salt, ‘Taste and seo 
whut is waiting If mure “1b? 1s ucoded add moro clulles puuud 
ed and sifted, and as much salt as is needed. You may let this 
stand for some hours, and uso your own judgement in the propo tion 
of ingredients Proceed thus boil the romaimder of your vinegar, 
stir in your maed mangoes &o, and let the chutney cook for some 
minutes, at ring oconsiunally till you find it done enough (‘Two 
bottles of Cross and Blackwell s vinegar, may be found too much, and. 
half a lb, of sugar tuo little. Consult your own tasto about this ) 
Red Tamarind Chutney 
103 Matetals One sor red, new tamarind, the stones and fibres 

removed, wash a few pieces at atime, ina cup of vinegar, Somo 
dry 1ed chillies ground, 01 po inded fine, half aseor of garlic, threo or 
fou. pieces of ginger, ono seer of apicots, do plums, two bottles 
of vinegar, one seer goor, on3 scer sugar, Tho kornals of the apri- 
cota sliced, somo oz of salt, Dneotions, Giimd tho tamaund, 1e- 
jecting any haid pieces in them, grind also Lhe apricots separately, 
Half of tho garhe, ginger and plums can be ground, and half cut in 
slices, Tach aticle to be ground sepmately in good vinegar, Boil 
the vinegar, goor aud three or four oz of salt togother, at r in alletho 
chutnoy materials, and simmer on 2 slow fire, Add what 1s wanting 
(but useno water) to make the taste what you wishitto be Twice 
orthrica boing up wil begufficient. You must take caro that your 
chatty is well tinned. As soon asthe chutney is a little cool, fill 
your bottles leave thom open till pafectly cold, when stopper 
Should your tamaind happen to be old, after washing it in woak 
vinega, soak 1t in good for some homs ; rub the pulp through new 
net, mix it with the gimgei, garlic, pluins, sali, sugar and chilly 
powder, also the vmegar, The sugar ean be added cither diy or 
“pode into tluch syrup, ‘Taste the Chutney and give 16 the flavour 
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you lke,—you may omit the goor, and use more sugar. Placo all 
together im a well tinned vessel, and boil for afew minutes Bottle 
. when cold 
7 Mint Chutney 
104, Two lbs. of fiesh mint, 41b of peppa, $b salt, 1 lb- of 
brown sugai, $ Ib, of gathe, 1 lb of tamaind. Directions Got as 
new and as good tamairmd as you can, wash it in vinegm by dipping a 
few pods ma cup of vinegar, shaki og the n in the same, and 1emov- 
ing them dnectly Before you wash them, 1emovo the sceds and 
thieads also the hus’: Wash the mit leaves also m vinegar. Grind 
all the matenals togethor with a little vinegar. Boil « bottle [of 
good vinegar, and pou ova the whole, Bottle when cold, 


Roselle Chutney. ‘ 

105 Matouals Tive lb of Roselles removed from the seeds, 
Two lbs biown sugm, 21bs plums, 4 ozs of gieen ginger, 2 ozs. 
of 10d chillies, 4 028 of garliw, 4 ozs salt, a 1 ttle pepper and spice, 
Duections ‘Tho ftut must not Le washed, but pichod clean, and 
wiped ina soft cloth, and ground im vinegar, Giind each of the m- 
gicdionts sepmately in vinega ‘The best would be to put the 
ground Rosellos ina clean bowl, and stu in each of the articles that 
is to bo med with if, Ly degiees, so thal you may not make the 
Chut rey too hot for your taste. Put the Chitney nto cloan bottles 
that have been well wasied and died = It keops well, ‘Tho vinegar 
for Chutnoys must be Cross and Flachwells 

Sour lime Chutney 

106 Materials Med chillies groand jn vinegar, garlio, yugar, 
groan gingar, dry dates Take 50 sour limes, out 25 down, stuff them 
with anlt, and diy ther three days in the sun, bringmg them in at 
sunset. (Give them a sinke before putting them out im the san in 
the morning.) After three days, minco them fine, and grind all the 
other angredienls in ynegar, and mix with tho juice of twenty-five 
limes. Max the sugar as well as tho othe: Lhings according to taste, 
Bottle tho chutnoy and Jet 1 2xemain a wook, to take away the bittor 
ness of the limes, before using it, 

To Salt Fish. ‘ 

"107 Geta fine ficsh fish, the fish woman will out ib up for you 
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3M sltces by paying a sriallsum, ‘To keep it frosh,—sprmkle th? 
pieces with galt im the matkeb Duechous Wash each slice care- 
fully in water two or three times. Remove all bloot Rub every pat 

~ witi pourded turmeric afte: you have well dt ed the fish, When 
the tmmee powder his beon well inbbed, sp nkle 1 woll with 
pounded salt Put alayer of fish m a luge thilee, sprinkle salt 
well over, and put another Inyer over Repeat this til] you have 
thus packed the whole Cover tho top with paper ot plantiin leaf, 
over which place a heavy we ght (a heavy stone ) Cover the ‘Lhalle 
with paper ot leaf also A peceof tamat ud placed in the hollow 
of each piece of fsh 13 suid tobe an improvement ‘Turn the fish 
after it bas been im the salt for 12 hours On the follovmg mown 
ing stung the fish a few imches a put on twne and hang 16 1n the 
sun todiy for a couple of days binging ¢ im before sun sot. * This 
salt fish may be used fer cuniies or fot Lamaund fish 


Tamarind Fish 

10° Mateitals Fou bottles of good vinegar, one bottle of 
wenk, oneseat fish alfa seer of dry red chillies, 4 seer of anf 
fron, one e ghth of clesned jeera, a seer of now tamarind free from 
seeds, two or thiee tea spoons of whole popper. Dry the zed chil, 
lieg, jecra and buldee well m tle sun, gtind erch sepmately dry, very 
fine, and sft the powda through a fine mushn seve, Wash tho 
timnundsa little 16 @ tne m a cup of vinegar, mix 16 well with some 
good viiegar and press ont the pulp Wash the salt fisa in tho 
weak vincgat, and mx tfogeller with the ground mussala and ta 
maiind pulp ace thisina stoneyu thon tho whole popper on 
tops liatenspoon of table salt Cover with good vinegar The 
Mish for this prescive, to be salted according to recipe given above, 
The Bombay see is 11 oz, 3 diams and a finotioa of ow English 
weght 

Lime Pickle 


169 Mateiinls Mifty 1 ues, salt poanded one seer, 2 pice of 
incthe seed, or alo rt three wire zlrses, | scet of mustard seed, one- 
eglthcfo seer of tumeuc 4 a seer of mustard or g ugloy ol, 
4 of atolvofthe lest ‘hity” Good * Hing” 1s white and brttor and 
Juohs he gim, Duections Mrke the hiig ito yowder, remove 
die skins from, tie mistaid, md pound the sevds fine, gund the 

iS 


tod n 2 


‘ 
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emethea and turmeric diy separately Cut enrch limein four half 
way, Put achatty on the fire with the ol, let it bor, tll it makes 
3, noise, take 1t down, sti in first tho hing powder, neat the mustard 
flom, methee and tumoric St. tho flour wollin the ol When 
this is cold, add the salt Full each lime with some of this mixture, 
pack ina jar. Tho oil must Moat and cover tho whole well over. 
Stopper 16 well, 


Carrot Pickle. 


110 Materials, Red Curots, salt green chilles gatlic and 
green ginger, mustard seed, vinegar, Cut the eatots down in fou v 
sprinkle well with salt and put thom in the sun to diy for three 
days, bingmg them natn ghts, When woll salted, wosh them in 
vinegar, and place the cnuots ina jn, w th tle chilhes, ging and 
garhe. Out the two last in slices. If the ja. 1s a ginger reserve 
jor, got a poe worth of mustard seeds. 1omove tho gcing and throw 
them inthe pickle Till the jar 1p with vii cgars 


Onion Pickle. 

111, Materials Small onious, salt, pepper, red chillies, vinegar, 
Directions Lay your onions m salt fora night. They give oul 9 
deal of water. Wash t1em im the same water, and put them to diy 
in the hot sun on a white sheet, spead over a mat Let the onions 
dry for one day, tinning them so as to diy both sde. Get good 
vinogar, thiow msome pepper and rod chilltestroken m pieces, give 
this one boil up, and pour over the on ons. Bottle when cold, 


Mango Pickle Sweet. 


112. 50 Mangoes... .- 
Mustard... ss 22 of, 
Methe,. .. . . ¢ Ground fino in vinegar 4 11 oz. 
Red chilhes ... 11 ov, 


Saffron ground diy. 
Garlic ont m slices \ vs ss ae 5} om 


Popper whole .,. “ on oe 3 on 
Swee en to flavour, Salt to flavom, vinegnt to flavour, and 4 of 
a bottle “Sursale’ or Sweet oil. Dnections, Wash the mangocs 
(while whole) well, anddry them thoonghiy. Fiat cut aslittle 
Gof the top parboff, thei cut them either in fou without dividing 
them, o1 in pieces. B32 cmeful not to let a drop of water touch 
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thom = Mix the mangoes with the mussaia first, then add tho vine 
gu and ul Sweoten to favour with clean jiggery. 


g Mango Pickle, 

113 Materials. Titty raw mingoos ont down half way in fours, 
each mango must be filled with salt, and kept tm salt for a day o1 two, 
Mussala 


4 Seer Methee \ 
Une Seer cl hos Tiese three atticles must be pounded fine. 


$ See siffion 

Two seers Mustatd,— only remove the skins One geet gatho ~~ 
cleaned and put m whole. Mustard oil. 

The mussala must be mired with cqual quantities of the salt 
water of the mangoes, aud mustard o1l,—after the mussala ga all 
mixed, you n ust stuff i m the mangoes, and put thom ma jar, then 
throw m the test of the salt water, and last of all tha mustaid oil? 
which must entnely covet the mangocs, Shake the ja. woll, and 
cork sect roly. 

Mango Balachong. 

ild. Materials, 12 Green mangoes, pmed and shied, 12 10d 
chillies, 8 ten Spoon of cera garhto, a pieca of turmeric, KoOMe popper, 
two tet spoo)s of mustaud seeds, two tea spoons of methee soeds, 
Tio metheo seels mist bo sl ghily warmed and then giound with 
phe rest: [olf a coconnut tv bo scraped fine, and mido slightly 
brown ona *Thoa or * Thule’ Titee large sized ontons inmeocd, 
gioon ginger and gicon shilhes, some curry leaves and salt Direc: 
tions Warm some fresh ol and fiy the onions chopped up fine. 
Gimd the mussala and brown this also, add tho mango, and stir ib 
wall with the ground ourry stuff Add to this a garhe cut in shices, 
also gieon gingcr and six gicon chillics cut lengthways: When these 
are well m'xed, put m the ¢ coannt and stir well togethe: adding 
also cutty leaves and salt. Cover you chatly and let the Balachong 
simmer till the mangoe 8 soft. This keeps for many days, but the 
oil must well cover the top. 


Balachong of Piawns 


115. Materials. A large oup of prawns shelled aud groand fine, 
Zio sects of onions, one pice of 1ed chilies, ono tea spoon of jeora 
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ono and a half tea spoon of pepper, two p eces of tuimerio, two pico 
worth of green ginger, or six pieces, } seer of gatlic, and 5 o: moe 
green ch llies Twelve Bilambies, 01 as int ch as yon get at Cra vford’s 
for two pice, and some cuiry pak leaves, sult, Directions, Mmoe your 
omons, Warm half a bottle of ol and fy your omtona brown, then tho 
prawns and dy cury stuff ground Add the green ginyet, the 
gu and green chillis cut fire, the b lambies cut in two Stn and 
add the cmry pak leaves wd sult Let the Bulachong at umer, tily 
vovked Well Keep the vhatty over, and whea sb becomes quite cold, 
pub the Balachong 11to a clerd jar or bottle, and cover tightly, 
The ot] must float onthe top it w Dact rsa preservative If the 
Balachong does not taste sufficiently ac d, squeeze ard strun somo 
som lime juice, end d op this in some minutes before you remove 
it fiom the fro, 
Balachong of Duck Eggs 

116, Balachong of Duck Nggs s mide with the samo curry stuff 
onions da, ag for pravns, aud cooced t1 thegume way, only fn ola- 
1 fiod butter, instead of oil, aud plouty of it, so that it may float on 
the top to exludo the air. Prepiio tle ogga thus, Break them mto 
a lage cap beat them well, warm ghee, pow im tho eggs, sth und 
fy up well on a slow fie, Let tho eggs cook, and use this in 
Balechong as you do prawns —- If will ho well to make & note of 
this, taste your Balachong, and see what ingiodient 18 deficient in 1b, 
Tf too hot, it needs mote acid and prawns and omons, if too sour ib 
needs more chillies Perhaps L ong st toadd, that thing 60 highly 
spiced, ought to be spmungly eaten, liko pickles and Chutney, 

Bringall Salad 

117, Materials A lage bmegall, an onion minced, also green 
chilhes and gingoi, a wine glass, ot more of milk pressed fiam cocon 
nut soapmgs wthv sega. Directions Ronst a bungall in hot 
ashes till st fic ently corked —Sotape ond tho instde, and m x it with, 
the munced onion &e , and add the milk and yimegayr with salt to taste. 


: Red Pumpkin Salad, 
118 Materials, A shoo of red pumpkin, one or two inches thick 


latge omon, cue or two green chilltes, a piece of ginget, a table 
spvon o two of good cocomn 16 milk. tho jue of vlatye line sult to 
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‘jadte, Durechions, Scan the vegetable and ont in pieces, boil it 
in-very little water, bit do not let burn, Throw ina little salt, 
‘When boiled press out the water, add to it the onions minced, also the 
geeen ginger and chilly outvery fine, Mix this woll, and add salt to 
taste. Stir in the cocoanut mill stiained, aud lime jince, a little at 
a time, tasting the salad se as not to make ittoo sour. If you cannot 
get alime, squeeze the milk cf the cocoanut with a little vinogay, and 
use that mstead. 
Square Beans Salad 

118, A dozen squaie beans, a handful of small prawns boiled and 
shelled, a table spoonful of white scrapod cocoanut, an onion mincod, 
green ginger and chillics minced also The J 11co of one or do sour 
Times Dnections, Wash the beais well, and ont away the ragged 
edges of the fou sides Orit them in th'n shies noross, thoy “have 
a pretty shape then and the pink seads form a good contrast to the 
greon outside. Bot this with a little salt. When boiled, dinin away 
all the water, put the boiled boans in a soup plate, and mix with it rho 
boiled pawns, minced onion, ginger, chillies and soinped cocoamit, 
Addas muoh lime juice as is needed for noid, and anlt to taste, 
Press itinto the plate, This 1s 2 potty looking salad, whon asangod 
nicely 

Methe Bayee Salad 

119, Dneotrons Wash the Bajeo cnofully, out off the roots, tie 
the gioons loosely ina napkin, and let all the wator dram away aud 
the lewes diy, Malo the samesuice as tor lettuce salad, and mix 
with the bajeo, 

Cucumber Salad. 

120, Materials Cucumber, omons, gicen git ger, green chillies, 
pounded pepper, vinegr. Ditectois, Peel the cucumber, and out 
ybinto th nshices, spi1 ide with salt and let 16 dtand for soma minntoss 
pour away all the water that it gives out, press ng ib gently with the 
back of asmall plite to get as much motens you can, Cnt the 
onions mound iugs, and mmee the eulles and gnger, mix tho 
encumber with the last two art cles sprinkle pepper over, garnish with 
the ontons, and add sufcient yvinegm te flayom and moisten the 
ovhole 
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Salad of Salt Bombloes 

121 Materials Salt Bombloes cleaned (diy) and roasted nicely, 
‘gone white omons, a p ece of fresh ginger minced fino, two o1 thea 
gicen chiles, a table spoon of best vinegai. Directions Break up 
the roasted fish into le gths, splittmg thom down and removing tho 
inside bone, add this to the ginger and minced gicon chilly ; cut the 
onions into rings, pom the vinegar oyor the fish, let it soak well 
tuning it about Decorate the top with the sliced omons A nice 
salad to serve with fish em2y, 

Potatoes to Boil. 

122, After: 1emoving tho skins, put them to boil im water just 
enough to cover them, with sufficient sult Muiddling sized potatoes 
take half an hour, and Jarge ones longer Pierce thom with a fork or 
wooden pin to see when they are sufficiently done. Pour off the wa- 
tor, leave the pot opon aid let thom dry, shaking tho chatty oceasion- 
ally. Reduce the fire cons doiably. Serve immedi rtoly 

Mashed Potatoes. 

123 After they are boled, pom the wate. away, mash them well 
adding some butter, and 4 little salt, Stir and warm befor serving 
if necossmy. 

To givo potatoes a mealy look. When boilod and tho wate. pow. 
ed away, adda hitle ovld water, and put tho ol atty on a slow fite 
and shake often It must bo served immediately, a8 tho fosty 
Appemance soon disappenrs, 


Fried Biingal ls 

124 Cut tho Biingalls mto slices, } or 5 of an inoh thick, slight. 
ly acote each piece with a knive, acioss and across on both seas, 
spuntde a little pounded salt over each shee and keop them aside. 
Wash and dry them well, thon iub beaten egg over each piece, stiew 
bread o.umbs well ovor, with a httlo pounded peppor, snd fry sn 
ghee, 

To bot! French Beans 

125, Put somo hot ashes and a live coal in cold wate, place this 
on the fire, and let t boil. Remove fiom the fire and sbraire Pub 
the water to bol agati, ‘thuow m the boas and boil for half an 
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hom Silt must mt be forgotten, (Trench beang must be cut down 
lengthways in thiee) Dian away the water qu te spi 1 kle over them 
some pepper, and stir im a 1 ttle butter. 

Bendahs 

126  Bendahs are prepared 11 the same mannan, bit only sy. 
led with pepper. 

Yams 

127, Yams ate bo led lise Potatoes, the skin aro not removed 
Try them with a wooden p'n, if they are easily pierced, they me dune 
sufficiently, Pour off the water, and let them roast on hot coals till 
they are died. 

Cabbage to Boil. : 

128 Directions, St11p off the dead loaves and out off the stalk. 
Cut it across and across a little way, at the same ond. Tie 1t across 
and acioss in the game direction, with a piece of twine Wash +t 
well, Put water to boil just sufficient to cove: the vegetable, pnt 
it in when the water bo ls, Throw some silt in the water, 16 will 
take about an hour, Pierce it with a wooden pin or fork, if tough, 
boil longer ~When cooked, put on the cover of the chatty, and pour 
off all the water, Remove the cover and place tho chatty on n slow 
fire to dry the vogotable giving it an oconsional shake Remove it 
ato a “Thales,” placing anothor on top of 1b and press out all the 
water thatiomains, Sorve on a hot water dish, spinklo somo pep- 
per, and spread butter over the cabbage, 


‘ Sweet Potatoes. 

129, Wash them well,—-place thom in boiling water, and boil 
them until they ae cookod. Allow them to cool, Removo tho akin, 
cut them down the middle, ogg and biead crumb each piece, and fr 
ther a light brown in hot ghee, Serve wich Roast meat. 

Nolekole. 

180, Nolekoles mast be skinned first, and then pat into boiling 
water with a httle salt, and boiled till tender. Pass fork through 
the atem part, to ascertam when they are sufficiently; done Drain 

them well, out ench Nolkole m half, sprinkling some pepper over and 
seiye, 


Ay 


Tus nips 
121. Lumps ato cooked and sorved in the same way ay Nolckote, 
To bor Cauliflower. 


132 Boil Cauhfloweis with a hittle salt in boiling water, with a 
} thle carbonate of soda, if you wish to proservo its colour Both 
Liem tll you ascertain they are sufficiently cooked by passing a fork 
thiongh tho stem, Remove thom fiom the water, and diain them 
well, Serve them whole 


To bot! Peas 
133 Green Peas should be cooked in boiling water and salt very 
soon after they are shelled, When they are done onottgh, diain thom 
and put them ito a dish with a little butter, Star gently wll tho 
butte. 1s mixed well with tho peas 


Spinach 

134 Matouals, Somo Mutt Bajeo, sali: popper and butter. Di- 
recions Wash the greens well, stip tho bak off the stems, that 
me lender, tio them in bunches, and boil them im water, till they 
me quitesoft When done diam the water off, squeoze the gieong 
as diy ag you can, Chop up tho boilod spinach and put mto a stow 
pan with a hiétle galt pepper aud butter, After stung 16 for a mi, 
nuto or tivo, put it imto a dish, form 2t into shapo, and mark into 
squares with a kuile, cuttng 16 through, 60 that it con be holped 
easily, 

Mangoe stew for Tarts. 

135, Directiony. Skin tho raw fini and cat into sliees, Inve 
boiling water on thio firo, throw in the mangoos let ib boil up three 
or four times then pour off the wate: quite, make a syrup of sugar 
put the mangocs in this with a little spice Put the atew im a soup 
plate and cover with the crust. 


To p epare Guavas for Stews, o: Pies 
136, Directions Cut the fruit in thiee, if lage, remove the 
seeds, and throw tlemina basin of colt water. Make a syiip of 
sugai and wale, aad bo] the guavas im ib wth some sticks of cme 
®siamon for favouring, Add hmo juice if hiked Pub the affst on 
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when the stew is coli, A colourng may be given to the stow with 
buiné sugar 


White Pumpkin Stews 

187 Materials ‘I'wo seers of white Pumpk'n ot mote. Sugar, 
two o1 threo sou lms, some spice A table spoonful of Orange 
Maimalade, Ducet ons. Remove the spoi gy part of & © Pumpkin 
and its skin, and out 1b up into veay tl n st ces,  transparant preves. 
Cut this into half inch bits, Liy ths to dry on acloth in the ar 
for a day spreading it ont, nob one reco on another When dry, 
thiow the pieces into beiling water Bol till soft Pow away the 
water Make some thick syrup of sug iw and water, put im this the 
pumpkii and spire, sir and cook tho stow fos few minutes (‘The 
juice of limes may be added to the syinp) When to be eaten, stir 
Ina table spoonful of orar go marmal ide 


Plantain Stew 


138. Mateiials Bassein Plantains, Sugz, Amsced, Direotions. 
Cut yom fiuit m halves or slees Mako nsyiup of sigar and water, 
flavoured with whole aniseed, put your plantam in this, stir and let 
il smmai on a slow fire 


Plantain Preserve 
189. ‘This is mado by cutt 1g the fruit im halves, and boiling them 
in sytup, on a slow fire, till the fru t sevoced ft is flivenved w th 
aniseed, It will nob hep long as it town ents quickly. It has to 
Ue looked at, and bo led ard shimmed agai, if you wish to ) reserve 
it for any leagth of tine Whe dried plant uns, brought flom Bushire 
iuke good presoive, and keep lorg 


Gooseberty Stew for Tarts. 

140 Tho frrit called Gooseberry or “ Cutiemball” is a pretty 
fluted fimt—not very useful but pleisant to look om It makes 
good stovs Duectons Cut the skin of tho edges and out the 
finuitin slices throw it 1 ito boiling w te, and lot it have thee or 
fom good Loils, Mako a good syrup, str tho fruit “n this fora few 
minutes on the fire, or place thom tugcthe: in a soup-plate adding a 
Isttle spice, and place a agt cinst over 
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Mango Fool. 

141, Mateinls Raw geen mangoes, cold baled milk sugat- 
Duections Skinand cut up somo gicen mangoos, boil thom im a 
Little water till soft, stiam the pip through coarse not, add to it by 
degrees some milk, Make it mto a proper coasistoney, and sweeten 
to taste, 

Rice and Methee seed Conjee 

142, Tor half a tea cup of rico, put two ton spoons of methee 
auud to suuk for five Or six houis,a. Aug the whole n ght, if 
the conjeo is wanted im the moinmg Put the seeds to boil with @ 
tea cup of water, when the water dries, add the ice well washed 
and about two tumiles of witer. Whon the 11¢0 18 cooked, add 
the milk of half 2 cocoanut and sugar to taste, Let the cor joo 
Simmer on a slow file, Baffaloe or cow’s mill can bo substituted for 
Cocoanut. Sweeten wibtothor suga ot clean yaggory ‘Tho lattor 
1s preforiable. Cardawon seeds aie Liked by some people im mothoo 
conjee 


Wheat Conjes. 

148, Materials, Half a seer of whent (local measme) pickod 
and cleaned, Tho milk of a whole cocoanut, jaggery or sugar to 
sweoton it, cadamon s3¢ds, Ducetions Spiunklo tho whoat with 
little water, and pound it othor m a wooden or iton moriny sift 
the ban, Repeat th ¢ process twico or thiico ot tll tho whont looks 
white. Putit to boil in thica gr four Coroups of water {b wall 
take about on hout anda quuter o longer, When the grams feal 
soft, add tho watery ccoowit 1, which must be avout a ton cup, 
and the caidamon seeds. Add the thick milk and sugm some mi 
nutes bofore you remove the conjeo fiom the fie After tho conjve 
comes fo a boil Iet 16 only simmer tll tho wheat 18 cooked. 


Pree Bread. 

144, Wash the recand diy it 11 the sun, then got it ground or 
Pounded fine Sift the flour th uh . muslin sieve, Put it into a 
handeo, mix a J tlle salt with it, and pour over 2b Iufficiont boiling 
water to form the four into « dough, stiming well, Cover tho dough 


aud let at stand for half an how, if not wanted immediately, Knead 
9 ° 
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t well and form tie ctses on towel (fhe expe enced have 4 
slaver way of beating tio cakes orf 1 to shapo on then hinds) 
Heat aiuon plate, and bike one at atune Let oro 8 do gut un cely 
rented, tien hext the otha side ‘Tain the cake queckly fiom s do 
o side. When it fcols st oky to 418 fingers, 1 18 sufficiently baked, 


Wheat four Scones 

145, Materials 1 1b Peaiso’s flour, threo tiblo sj oons of ghee, 
salt Diections Keep a good hindful of your flou aside, pit the 
temundei on aheap on your board, make a hole 11 t10 centie, throw 
in about a salt spoon of salt, and water enough to make the 
flour into a stiff dough. Worle vt well till it feels soft to the touch. 
Tlou your board, and lay the dough on it, stew flow over the lump, 
and work 1 016 with the bellen 1 to a sheet 14 or 16 mches square, 
Rub ghee over this, sprinkle somo flout over, and erther roll it up, 
o1 cut into squares, place one p cece over another, and youll out with 
the “Bellen” agan- Butter agaiv, sprinkle flour over, and ois into 
squares. Placo one pioco over another, 1oll out and ont nto cakes 
with asaucer. Place the cuttmgs one piece over anothoi, roll and 
make an extra oake: iy the cakes in the remainder of the ghee 
using more if needful, 

Rice bread and Cocoanut with Sugar. 

146 Duechions, Clean and wash tho r1¢0, and Tonyo 1b for five 
a ten minute to dry, ona cloth over n matin the aw, Pound and 
gind it fine, to half a 1b. of flour, mix the so apmngs of balf a coaon- 
nut anda little sugar. Pour ovor this hot wator spficiont to knoad 
itinto a dough Torm it frat mto balls, and then into .ound cakes 
on a towel by beating 16 cut with you hand. Heata “Thon and 
bake one side at atime Each cake must be placed on buttered 
plaintam leaf, and covered with the same and thus baked, Tho cakes 
oan be made aither thick or thin. 

Short Bread quickly mada, 

147, One 1b, of Rolong, thieo table spoons of butter or good ghee, 
alittle milk, 4 oz of sngor or as much as will swoeten the whole, a 
few almonds blanched and halved, cardamon seeds, The last two 


items can be omitted, Direotiow. Put a clean “Thoa” on the 
® : 


418 


fio wth fo spoons of clatifed butter, when the latter molts, sur 
im the Rolong and fry it white ona slow fhe Stn it cavefully till 
you hnd tisq ite cooled Re nove it from tho fie and stir in the 
almonds af you wish tondd then Put astew-pan on the fire with 
aqruter sear of gocd milk Lol Gus wits the sugae adding the 12 
riu Mer of the bubter As soo1 as the mutk boils, stu im carefully 
4c fied Rolong Press 1 to sorp plites To bo eaten whon cold. 
Less butte: may be ised 
Rice Balls, 

148 Mateiuals A seer of Prtiviico cleaned, washed, and rather 
coarsely giowid, a seer of sugu made mto a thiek syrup, one and hale 
oooonnuts, a table spoon of an seed pounded into fine powder and 
gifted Directions, Sift your flom and keep half a ten cup of tho 
fir est portion aside, Strape tle coc .anuts fine, allowing none of the 
fines or dmk portion to fill m Put a large non “Thor” on a 
modetate fire, place on this your fine flour, stu and let it roast but 
do not allow it to geb brown When at tastes cooked, :emove and 
keep itaside, Then mx the cocommt scrapings and the rest of the 
flour together on the ‘‘Lhoa,’ stu and cook this taking cave it does 
not buin, If will take about twenty minttes. Let thisstand, Put 
yonr syiupon tie fne when it fools sticky, take 1t down and nx im 
quokly the four, Dress the mass into buls, roll each ball in the 
fixe flbur and mk: 16 smooth and round, They quekly harden, 
They must be moulded wh le warm, ox they will beak, so two or 
fhies pans of hands me noeded, 


Hulwa of Wheat flou or Rolong 

149° Materials One Ib of flour or Rolong ono 1b of sugar 
mado into a thick syiup, one 1b. of ghee, if the sweetmeat is made 
of flow, perhaps hall alb. will be enough, if made of Nolong, a fow 
blanched almonds, some codamon seeds, a ten spoon of jtitron to 
bo steeped for coloumy in half a wine glags of Rose water. Diroo- 
tions, Watm soine very goud ghee, md stir well in at the flour, 
when this is well cooked, add tho almonds, then pour in the syrup, 
stir well on a slow fhe for some minutes longa Add the 1030 
Avater and omidamon seeds, When thiok, press the hulwa into doup 
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eplates, and let 16 dtnnd till quite cold It will neod some homes 
to haden Tress the eweetment with a spoon, and iemove as 
much of the ghee,(when tre halwa ts made) 18 you cm 


Hulwa ef Mangoe Stones. 

150 Dnechons Remove the seods fiom the sholls and dry 
the 1 several days im the sun. Pound them mto Hou and weigh it, 
1ioder to know tho qtautity of sugie and milk it wll requie to 
mace the hulwa Pubthe dow ma chitty, and pout water over it 

‘ta remove its bitterness, Renew the water motmng and evening for 
thiee days on till it hisquito lost ats bitter tuste Mode of prepa- 
ration §=To. $a sect of flom press ont the milk of one cocoanat 
and have ono scet of ,oggiy, mix tl s ul together stu the mxtmo 
ona slow fire till ct becomes thick, Pour it into buttered plates to 
oool 

Cumlong Hulwa. 

151, Materials Comlong on vegetable matiow, sugar, cadamon 
seats buttor, out almonds or plums if you wish, Dnections Re- 
move the skins and out the veget ible «in pieces, fou inches long and 
two brand. Wash the pieces and giate thom on a tin ginater (Thesa 
graters avo sold in the bazar for au anna cach), Pus the scrapings 
to boil 11 ts own water, stiriing oconsionally to provont it burning, 
When the water dues putin the sugar, which must weigh as muoh 
as the vegotulle, So if tho vegetwble wo gha two lbs, tho sugm must 
be tw Ibs also (ora little less f you fid it too ewoet), Wegh 
tie boiled yegetuble vhon ig witer cies = Por two lbs of Comlong 
hive one Ib. of good buttor = Stiran the sugw and lot it simmer,~- 
whon tho mixture dries and begins to stick to the bottom of the pan, 
add your butter by dcgiees, stir and simmer till the mass thickens. 
Add the almo ida tnd eudunoi seals some minutes before the hulwa 
axqite low, When the 1 ilwa tg st fia ar tly th ak preaa if into 
a buttered disi, smoo h t down, and let if coolandhaden, The 
sugu must be claufied f not porfectly clean, 

White Pumpkin Hulwa or Cheese 

152 Materials, Pumplir, Suga: Drrectious, Romove the 

pith wd see ts, and scrape the firm partona giate. Pat the soap 
2 ings 01 a conse towe , pour water over it and wash it well, Leb all 
the water dato off through the towel, Weigh tho vegetable and 
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make its we'ght of sugar into a syiup, stu and simmer them toge, 
ther, add ng a few caidamon aceds f Itked Press mto buttered 
plates when sufficiently thick ‘Lo be eaton when cold 


Plantain Hulwa or Cheese, 

163, Basseu Planta s Sysup alittleghce Dioctous We gh 
the planta na and allow 3 or alb of sugar for alb of fruit, make 
tho sugar into syrup Boil the Plantains m the’: skin, cut them open, 
remove the thieads and blac< specks im the centie, Mash ¢ woll, 
stit it in the ay.up and s mmor ona slow fire, tall it begins to stick 
to the bottom of the paa, when pour a little clarified butter round 
the sides of the chatty, a desert spoon ata time, When you oan 
form it into balls with your finger remove and press the cheese into 
buttered plates, You may omit t10 butter altogethe1,—do rt as you 
do guawa cheese 

No. 1 Fait Crust. 

164 Materials Half a lb fou, half a lb. of Rolong. alfa 
sear of claiificd butte: o tho best ghee, Mode mix the Rolong and 
flour togetho: on the paste bond, Add the butte: o. ghee and mix 
woll with sugar to taste—knead mto a ball—sprinkle flour on your 
board and roll to the siz2 requiied, 


No. 2 Tart Crust. 

155, Mateuals. 41b of Rolong, § Ib. of flour, 4 oz, butter, 
two oggs and enough sugar to sweeten the whole, Mix the Rolong, 
flow, sugar and butter together, Leak mm the oggs, and mix qmekly, 
Add a little wate: m mi k to mo stun rt, knead quickly. Jine the 
edge of yorr duh with etups uf your poste, fill in tho stew, put the 
paste ovet the d sh, and cut away what hangs over, Press some pat- 
ten 1ound tho uum, and out the dough that .omaing into the shape 
of leaves for the centic, and bake tho tart, 

Plantain Fritters. 

156, Materials, Light Bassein Plantains, two aggs, one table 
spoon of sigat, a tea cup of pure milk and one of flour, Direo- 
tions Mash 1p the plantains, add the rest of tho mateuals, ‘Lhe 
eggs must ba s mply bioken and mixed well with the other things, 
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Sweet Pctatoe Fritters (Crow's Nest ) 
157 Matenals O10 1b sweet potatoes, $ 1b. of 11co flour, two 
s,eggs Sigat made iisytap Cut the potatoos in long bits lke 
atalks of ginsa. Make a thick bitter of tho oggsand flour with water, 
(and salé perhaps) Cnections, Puta table spoon of cuttt gsina 
sancer pour ove: this two desert spoona of bitter, form tt into a 
round fom ave bowling ghee ot of on the fire and place ener 
fitter carefully on the frying pan Place each when dono on a d sh 
and pour sy:up over There must be plenty of ghee, This isa 
very pletty dish, 
Bombay Pudding. 

168 Materinla Throo quarter seo of Rolong 4 seer of milk. 
Two eggs, a little flo uw, some sugar mado into syrup Directions, 
Boil the Rolong and milk togothor till 14 thiokons, et this cool. 
Break two oggsand msx thom with tho dough, Flour a bood and 
Tay it upon it sptinkle flour over it, toll tha out and cut into dia- 
mond shape and fry or bake. Serve with syrup over 


Pancakes. 

150 Materials Ono Ib. of fine flour, ono seer of milk, ono dos 
Lggs Beat the oges well in the handoo, stit in the floue and milk, 
Put a small frying pan on the fire, whon it gets hot, rub a little 
gheo on it, pour ® spounful of battor mite Whon tho onke ts fim, 
sprinkle some syga: ov2r avd roll it in folds in the pan, Only one 
pan cake cav bo made at atime  Pltco each whon mado on a hob 
dish, (Whe. ono side is baked, it can be turned, and do the other 
side the sameway, Remove ona plate sprinkle sugar and fold.) 

Rolong Pudding. 

160. Materials. Half o tb. of rolong, a soor of milk, eggs four 
to six, augar, plums, nutmeg, butter Dneelions Borl 4 soer of 
the rolong in the milk, atir till thick, Let if stand to cool Add 
the eggs well beaten, sugar to swecten it, 9 few plums, grated nut- 
meg and butter. Stir the pudding well. Butler a basin or diah, 
and cither bol o: bake it, A quatter seo of milk may be added to 


the beaten eggs. 


Verm teella (Country) Pudding. 
161, Pick out any sticks fiom tle vormicella, have Loiling 
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wator in a chatty, thiow in a couple of handsfull of 14 into the 
bog wator with somo salt Let it brusily bo! for about ten mi- 
nutes ‘Then pout off the water, turn the pot and let it drain quite 
cawny. Pom half a seat of milk over the vornucolla, add 3 ov 4 of, 
of sngag, stir on a slow fire til it begins te thtoken, Thon lot {t 
stm d tocol, Beri the yolks of ax or eight oggs and add to at with 
gated nutmeg Bent tho whites to n staff froth, and ati with tho 
rest, teseving a hittle of the froth to cover the pudding, Crate 
nitmeg on the top, and bake ina slow oven, Plumg and ont al- 
monds muy be idded if Liked, 
Cocoanut Rice Pudding. 

162. Mateuns, Acup fullof rice washed and soaked for some 
hous, the milk of a whole caconuut, som of jaggry, a fow antseeda, 
Directions. Keep two table spoons of the thick milk of the cocoanut 
aside Boil the tice, cocoannt nulk, goot and aniseed together on a 
modanto firo, stir that it may nob burn, reduce the fire and lot it 
simmer only, when the 1ice 18 nealy cooked, Whou 1b thickona, 
add the thick milk of the coconnat Let it get quite cold before 
being eaten, The pudding may be slightly baked afjor 1b is boiled, 
16 a8 nice for childien’s tiffing 


Lemon Pudding. 


163, Beat tho yoissof fou oggs woll, with enough suga to 
sweeten the pudding Add the joo of oneor twolimes Boat 
this well togetho: and add half aoc. of pute milk. Stir bogothor 
Some minutes, art ponr mto a on> previously rubbel with butter, 
Place the cup in boilmg wator the latter rismg half way up, Leb 
it Loil t11 tho pudding becomes had On the cover of the handee, 
place hot ashes and cons, whieh requme renewing, The milk must 
‘be pure 

Rice Pudding. 

14, Materile Ones ie glasg of clean rica washed im threo or 
four waters, and gro id on atonel with the bellen, one soer of milk 
6 ogga, sugar to taste, a hitle butter Tlavom with afew diops of 
vanilla o: a stick ofcinnamon. Boil tho r10o 1m $ goer of milk tll it 
swolls, adding sat Stirin a toa spoon af butter. Leb 16 giana to 
ool. Beat up the eggs well, ndd sugar to taste, and stu in the ra- 
matnder of thenulk and boil in a sneaker placed sm boiling water. 
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Y£ cinnamon is used for flavourmg bol t with the milk ond 
1 co, and remove it before the custe ds added 


French Pudding, Quickly Made 
165, Mateuals Hilf seco’ mile Geggs ‘Twe sl cos of stalo 
bread either ott rbled upim yw hindo gust dy ped in boing 
water andy ressed, lets ng wll tie wierd: 1 off Make a good 
custud of the milk and eggs, 8 win the Liew inl storm in a deep 
dsi, When voiled, spread butter over it 5) ikle it thickly with 
sug 1 and cut in slices 


‘Pumpkin Pte 

166 Materimls, A desert spoon cf aniseed pounded one seer 
of 11ce flowt (local mesure) the then Ik of one edcoanut, 4 oggs, 
3 seers of ted pimpkin, cvengh sugw to sweeten tho mia Die 
reotong Cut bie vegetable 1 picces aud let 1t boil (in very httle 
water with sult, Mia the tee flour, milk sigar ant eggs beaten 
up together with the bailed vegatatle, The latter must bo oald 
won tiocggs moprtin, Sti tha well together —it must bo a 
tick bitter, Line a chatty with plentun Jenved buttor tne woll, 
pout ii the du 3g), cover the ei ty wth a “'Lhoa’ avo a slow 
‘hro below ind woove ard buko for two oi theo hows, ‘The pump 
Kin must be a fine one aud of a n cared colour 


Colfee 


167, Tlacnfito ¢ bist fiesh roasted, allow two tea spoons of the 
powder for one tere p of «flee, Place the powder 11 your chatty, 
nix it with a htthe witet first, alt g ag mir bo litg wrtor us is 
writed Sta wd place the pct ot the fre, when it boils up, dash im 
n little cold water to settle it Cover the coffee and let it stand 
for a few im nutes, ther pont it ontof ily wy fram tia and mant, 


Coffee made with Jaggree, 

168 Materials Ooffee ponder Tagmy. Directions Allow four 
ten spoons of cofles to fo voi fve tea cups of water with goo 
Gnough to sweeten t Stu and plice ths on tio fro well covored, 
Let itbouland keep mmeitig for ten minutes, ‘Lhe “ Aroma” it 
“¢ ves ont will tell, whem it is sifliciontly done Stam and pour 
into Lups 
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Breed and Butter Pudding 

169. Materials, Hilf a loaf of stale wh te biend, threo quarter 
seor of pure milk, ex eggs, sug, plums, gated nutmeg Dnee 
tions, Cut the biead into thin slices, remove the ornst, and bitter 
each pieoo. Bert youl eggs well Butter a pre dish, dip arch shice 
of bread for a minute into the milk, and puta liye of brond at the 
bottom of the d'sh Sprinkle ovor th 8 some plims that have boon 
nicely washed and died, and alittle nutmeg, Repeat th s process 
till you have almost filled your dish Murke the eggs and m He mto 
a custard, add enough sugar, pou ths over the pudding, grate 
nutmeg on top and Lako, 


Custard Pudding. 

170, One see pvie milk boiled with a atick of cnmamon or a 
piece of lime pecl, sx eggs Sugar cnough for awestening, untmeg, 
a few sweet alnouds blanched and cut n fine slices Dneotions 
Break the eggs und sepmate the whites from the yolks. Put the 
Jast ina bowl and beat thorn well add the milk throw away the 
peel, and stir both well together, add as mich suga as you nead to 
sweoten the pudd.ng si. it, the almo1ds and tc “b.tes beaten to 
8 good froth. Mux all well togethor aud pow intoa buttered dish, 
grate nutmog on tho top, and bake, 


Sago Pudding 

171, Matenals, Tl reo tablo spoons of sago, one sour prio m Ik, 
nutmeg or cinnamon, sugar sx eggs, bread crumba, Directions, 
Sonk the sngo for soma homs,—bo 1 it in half npeer of mill, and lot 
it atind tocool. Mako onstard of the rost of the milk and tho 
eggs well beaten Add as much sigu ag will sweoten tho pudding, 
nix ths with with the sago and bread aumbs = Tlavou with pow 
dered cinnamon or grated nutmeg, put the mixture m a buttered 
bowl or pie dish and bake or boil. 


Plum Pudding. 
172, Materisls The crumb of a Ib loaf of atale bread, first 
sort giated,—half « lb, of fine flout, half a Ib of kidney suet 
cnopped fine, 9 lb. of Sultana raisms stoned, a Ib of onrrants 


meely washed and dried, two or three ounces of candied on inge or 
cition cut small, four o five oz of sugar, a teu spoon of salt, que 
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rutmeg ginted aot ch of e ma nor poun Ted and 5 f ed Unough neg 
Im s<ogga Dneetsons, Place vl the miter sii a largo bowl, 
stn and mix thom. Sapatato the » te fiom the yolks of the oggs, 
Leat the fortia. to 1 good foty In nivtier orp beat the yolks 
woll, add to thom a fow spoons of water, tinke jusb as much Iquul 
ag with tho wh te of (10 oggs w Il form tho pnd dt 1th ast © nasa 
btr the yolks fist mfo tho m xturc, Tistly ald the wh tes Mix 
the mass thnoigily Dp a eloth inty blo Ing wator, dr on gplin+ 
kody flour over tio 610 pudd 1g n then little loose y and Loi] for 
fom on five hows Jt must bo put into boilmy water in a well 8 zed, 
sauee pan keep a kettle of boing water near it to 1onew the 
water agit wastes ‘Ihe mite must not be allowad to atand 
after the eggs are added, hence ascertun that tho water 18 boiled 
before you send the pudding down 40 tho lutchon, If this as neg. 
lected +1 becomes Icavy, You mey gubst tule somo spoons of 
milk for the water showld you prefer doitg a>, and ett the rus ns 
into vo or thiee proces, and sho itd you like yom p idding to have 
a dark colow biin sore sugar to g vo it a Colom ng 
Poley Purey or Native festive Cake 

1738 Matorinls Cue Ib of Ist sort flour, one soor of Chenna 
Dhall, one seer best goor, a httlo onunmon, 9 Inge proce of diy 
gingel, one ten spoon of poy per,—tie leat tuce arbcles mo to be 
pounded together and siftcd, alittle sult Piweeims Mako a 
dough of you flor w th salt and water, worl st woll for a consi 
detable t ne. Cover it with a web clo and let it stind Clean 
tio Chenny and pat it 21 boiling water witha tua spoon of sult, niftd 
cour till the seeds ato perfectly soft Drnin off all tie water, Max 
the goor, pounded pepy cr, gmger and cinnamon with tho boiled dhall 
woll together. Giind this info a smooth mass, and keop aside. 
Have a clean sloue, rub some sweet orl or ghee over 1 and the roller, 
put your dough on il, and pound it till it feels soft, Geb your p wte 
hoard well wasned aud dned, sprmklo a hitthe flour over 1t,-—Wwko a 
pieco of dough 11 yom hand as large as an orange, mako 16 nto a 
ball, and form thisin.o a shallow cup, fill ths w th the sweatment, 
work the edges over, lay the cake on tho board and with the “Bellen? 
make it as large as asuucet, first spunklng 16 over with dry flour. 
Bake it ona ‘ Thon’ with gheo. The 'Thoa must be of thick en, 
dha sorubbed well with a prece of tile before being used. 
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Plim Cake for a 3 Ib Cake 

174, Mateus ‘Lon ov sugar, 10 oz bultor, (stele) ono seer 
almonds cut m 6] ces aid diied in the mir (not sun) 3 days, one peer 
emuiants ele med and died in the same way, some slices of cition or 
orange, one tolah cara vay secds, seven egys, and a nutmeg Direc. 
tous Put the butter and sugar together and stu them well, add 
the rolurg and the jolks of the eggs, lust wollbotten, Stn this 
togethar, Beat the whites tun st  fioth im a separate dish, adda 
spoot fil of flow: and one of froth ata time to the reat Lastly add 
the currants ¢o Line a tin wth double paper at the bottom, and a 
sheet of paper all iound well battered. Pom in tho mixture, leaving 
4 fingers fion the top as the cake wll iso two finger and the gu- 
gar is required to bo oe finger thick 

foing for Plum or American Cake. 

175. Materinls, ‘Nhe white of an ogg, six or cight ounces of su- 
gar pounded wm d sifted through tho finest muali, o1 Loarse’s orushod 
loaf sugat. Half a sour liie,al ttle rose water. Directions, Beat 
the white of the ogg just unongh to break it for a minute or two, 
Then add s x or eight ounces of sugu Beatths for half an hour, 
adding 1 drop of the hme juice oecusion Wly, and a fow drops of rose 
wato., Cake muat ba iced tie day after it 13 nade, when 1t 1s quite 
cold, aud must be allowed to sta id til the frosting hardens, 01 the 
frost ng of the Arnerioan cake om t the ime 


Po'tuguese Almond Cake “ 

176, Mater vals Onrelb butter 1 1b almonds ground fino, 1 Ib, 
ivlong, 16 eggs, 2 lbs, finely powde ed sugu, 2 w ne glasses Roso wa. 
ter he butter ought tu be 1 on 2 days old, Mix tho butter and eu- 
yar woll together, then throw in the gioand almonds, add the volong 
and the yolis well beaten, tuen tie whites beaten toa firm froth. 
Rub the pan well with butter, pour in the ingredients a fingor or 
2 less than the tin, and bake, Cover the top of the cake with but- 
tered paper to prevent it burning 


Bole the Bath, or Sponge Cake 
177. Ingredient 1 doz eggs, 2 tiprees of Rolong (1 lb) 2 gine 
glasses of Rose water, 2 gipiees of sugar (1 lb.) pounded and mfted: 
Directions, Bent the yolks of the eggs woll, and the w hites sepa- 
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rately toa good froth, which mx with the yellow, thon add the 
sugar, st v well and add the Rolong sone spoons ata timo salt if 
ryoulke, the Kose water and pourded cardamon Taye thaleca 
well buttered and sprinkied with Rolong, pout11 tho miatmo, leav- 
ang the space of an nh for tho is ng of the ovkes Crniants and 
sliced almond if liked can bo spr iklcd on top, 

N. B—I think a lb of sugar is very often too moh, andor somo 
circumstances, adoz eggs do not alwiys allow a 1b. of fore to bo 
mixed with it, and hence with a tb, of sugar the cake becomos toa 


sweet 
Seed Cake 


178. Materials, A doz fiesh eggs one lb, Rolong or Pearso’s 
flour on half of each. (‘The Rolong must be Bnvor's) ono Ib, of 
white sigay pounded aud sifled ono Ib of butter a day old, ono 
toln onuaway seeds D.acctiows. Separate tho yolks from the 
whites of tho eggs bei them well sopatately, ‘The whites to a 
stiff froth tho yolks tall thoy look wlitish Boat the butter to a 
scream with the sugat, tll tho matwe fecls smoot. to the touch, 
If you make you calc of half Roloig ind halt four, mx tho yolks 
end stn woll to the suga ani mutter, t101 tho 1olong, Stir well 
Thon add ima spoor of flow and a spoonful of tho whites, ab a 
time, str ng all tho while Lastly add tho cmtaway seeds Bako 
the cakes in buttered “haloes? Icaying sp wo for the vising, 


Cocoanut Cake, 
179. Cocoanu nko x made by adding sono meoly sora‘ped 
cocoa nt tothsniatmo I nemtho mettre for sod cake, atir- 
uing ¢ for 4 min ie or two, before pourmmg 14 into buttored ting for 


boking. 
Kull Kulls 01 Painthefieeths. 


180 Matos. One scot of 1 ce flow, m Ik of one cocoanut, two 
eggs only broken and mired with tho dry flour, one loa spoon of anit. 
Kread this well together into a dough, and work ié woll till the 
dot ghis soft Keep ¢ cova! with a di np cloth to prevont its dry 
mg. Take al (bo of the piste aba tiie, and for n mto small balls 
Tko ti szoofamuble Rub viittle ghee on tho palm of your 
hin Land on whatever yor shape it wth, Muke the balls into érffe- 
a|tshopes and fiy tit in ilenty of best ghee, As they are too 


sn all fo be tu®icd, thuyantst bel 11the ghee, The colour mus 
beni ght Liown. Cenynol the kull kulls tho dry following, 
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leing for Kull Kulls. 

181, Matotwnls Tor one seor of Kull kulls, make a quarter seer 
of sugm into thick syrup, let it simmer, put in the kul-kulls, atiz 
till it duses on a voy slow fire 

Cordiol or Almond Roek. 

182 Materials Cne 1b, of Almonds blanched, either out in 
thin shoes, comsoly pon ded, ot ground, 2 Ibs of sugar to bo boiled 
ina little water, coloured with cochineal, and s wino gliss of best 
Rose water Duirectiois When your syiup gots th cl, throwin your 
almonds, stu. tlbit thickons, ona slow fro, Wave a clean bomd 
well buttered, and some plantain leaves o: white paper well greased. 
When the swoatment -hickens, povr 1t on tho board, place the plan- 
tain lenves ove. tho mass, and with tho bollen roll it ont to the 
thickness requned, 4 cf an inch usually, 

Mass-pow o: Almond Paste. 

188 Ingredionts Ono 1b, very fiesh almonds purchaged in the 
shell’ ‘Two lbs tho best white sugar gto ind and sifted in the finest 
muslin, Rose water, the whites of two eggs. Directions Ynat 
pound the almonds which must bo previously skinned and dried, 
thon gund the n with a little 2080 water, vory fino to a paste, When 
the almonds aro giound, so that not 2 particle of grain is felt in the 
mass, add the whitos of the eggs beaten to a good foth,—tho sugar 
and a wine glass of 1082 water, Stu this miaturo on a slow fro tll 
of tho cons slonoy of wax, Removo ib to a luge d sh, knead woll,—. 
sprinkle tho shapes cithe: with corn flour or powdorod sugar, make 
the paste into a ball, and pross ovor the shajo, Should tho pasto 
be diy, add rose water sufficiont to moisten it. 

Sweet Puffs, 

184, Mater als Alb of five flow mado irto prff paste either 
with suet or butter accord ng to the .ec pes given out ito small 
cakes, ard filled with mincomoat made thus Got middling contse 
Rolong a ten oupful, warm about thieo table spoons of ghee, and 
roast the rolong on as ow fire, but dont lot it got brown, Have a 
ten cup of sciaped cocoanut, some cut almonds and plums (4a tea 

a cup of each) and poundod cnidamons, add ths to the rolong stix 
and lot the whole roasta few mmmutes Sweoten with sug. Re- 


move fiom tl e*fire and fill m the puffs You mny bake o fy them, 
Rose water may be mided. 
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Steamed Cakes of Rice Flour. 

185, Matorals. Paina 1¢o cloaned, washed, pounded and 
giound, ore lb, THalf a Iarge cocoaiul, the white portion aorapod. 
Half a seer of goor or as muchas will wollsweeton the cocoanut, 
some pounded caidimons Di ect ois Mix the cocoant t sciapings 
and goo. togetha, and place this on a clean ‘lovon a slow five, stir 
t ll the water diies, Measmio yow flour and to overy ten oup of 
flon allowntancipof water W on the water bars st 11m the flonr, 
Fon ten minutes, let it reman covered Removo fron the fire and 
knend the doigh well agit dues rub a littl water on your band, 
fourm the paste into ro.nd balls and then each mto a small cake,— 
fill m the awcetmeat, add ng the spice, and steam the cakes, The 
steaming 1s thus done- Ilavo some boiling water ma chatty on the 
fire. place on tus a perforated tn stand, on which you may place the 
cakes, till they are cooled 01 tro a cloth over a chatty of borling 
watt on the fita, and Jay your cakes on this, Cover to keop the 
steam im =‘ Tho water must not touch tho pasto. 

Lgg Hoppers. 

186, Mateuals ‘Two lbs. of rico pounded and ground fine, a 
ten oupful of Toddy, two dozon eggs or a fow logs, tho mille of four 
cocoanuts, } goei of butter, two desert spoons of gait, and sugar suffi. 
cient to sweelor the whole Some gheo to1ub on the chatty, Sift 
your fluur through a fire sieve of nuslm Clean tho comsa flow 
yomain ng, by removing ficm 1b auy stones thoro may bo init. 
Make this into coyee prtting in the aut, When tho congee is 
made, take the pan fiom the firo, and stu ia tho romainder of tha 
flom, odd the toddy aid knead at woll, add as much warm water 
as will make thisiilo a batter Knead the dough thoroughly till 
ibresombles sponge Cover the pan over with flannol and keop the 
dough in # wam place so that it may rise, In the moining squeeze 
the milk fiom the scraped cocoanuts with warm wator, and put it 
to tie dough, add the eggs woll beaten, sygar to sweeton 11, and the 
butte, [avo anearthenwaro chatty to bake the hoppesin, and 
another for the cover. Beneath and nbove one and the othe:, have 
hot coals Rub some gee inside, 41d when the chatty 1s well heatod, 
pout & coconnat spout, of batter im il, place the cover and bak oe 
When one cako 1s done, removerub tho chatly with ghoo and do 
anather m the sane vay 
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Leavened Rice Sponge Cake. 

187 Matonals, ‘wo lbs of 11co washod, driod and pounded very 
ino, ‘Lwo pice “commeci,” ater cup of m k f om a good cocoanut, 
sigu to taste. Plantam leaves for the Jiming of tho cintty, ghoo. 
Half a dozen eggs Liections Sift tho flour, and make the rolong 
rema niig in the sieva 1ito a conjeo wth salt Sin the fino flow? 
into this with the leaven or “Coommect.” Mux this into a paste as 
stiff as foriice bend. P t this into e handoe, tie a muslin over 
the mouth, and place itout im the hot sun to mee When if has 
suffic ently risen, adda tea cnpfal of cocoanut milk and six ggg 
well beaten Add srzarto taste, Sti well Get a handeo such 
ag isnsed for making Wadres hoppers six inches in depth, line this 
with plantain Jeaves rubbed well with gheo, Poa the mixture 
two or thea inches thick, cova wth asimiar chatty heated well 
with plenty of conls, and have coals below Balke ecrch oake twonty 
minutes When one ¢tke is done, do another in the sume manner 
and renow t 10 loaves if noedful. I cannot say how much 18 two 
pice Cummeer, Riddel allows threo tulas weight for two lbs, of flow 


Cucuanut Toffy 


188 Havo 3sces of yoggeiy and 2 or 3 oaconnuts Mako a 
sylup of the water of one coc»mnut and the joggary, Sornpe, the 
cocoanuts vely fine and mix with tho sy1ap, stix and boil till of a 
ploper cons stency Whon you can form the toffy into st ff balla, 


remove from the fire aid press if on a buttered dish, Fs 


Nankaties. 


189 Matetials, Ghee, sugm, rolong,—tlo same weight, a few 
almonds, a few eardaimo rs, v httlo m 1s, a little fine flour Diroo 
tions. Crush the sugw fino and mix with the ghee, beat them 
together with the hand tl] the miature feels quite smooth to tho 
touch, Add some wholo almonds that have been blanched and some 
oatdamons, mix in the rolong and add a little flour, The flour must 
be one quarte: the waght of the 1olong Work the massinto a 
dough, 1f too stiff add a few spoons of milk, form a piece into a 
ball, press down into shapo, put a fow almonds over each onke, lay 
them in rows ona bakg’s tin, some inches apart, and bale for” a fow 
minutes ahght biown I think the butter and sugat can be much 
lessened, Thy it with half tho weight of the four and Rolong, 
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Coffee Biscurts 
190 Matenals A ten cup of suga, & ton spoon (level) of car 
-honate of soda, twe (Jevel) ton spoons of ctoan of tatu two thi dg 
of a cup of buttor or good gheo, and ag much flour ag at wil Liko 
fo form the wholo intoa dough. Directions Crush tho coam of 
tartar to a smooth powder, ciush so tho sign: mix the soda 
with half a tea onp of water, mix all the ingredionts together, work 
the mass well and out into small cisos and bake An egy woll 
Lenton may be added o nly the wlute  ‘°o vo acto] wish coffee, 
Ginger Biscuits 
191, One lb of Bipty’s flom, ono Ib yrggory ont fino, 4 Ib, 
clatified butter or good gheo, mx altogether with a3 much powdored 


and 5 fted dry gmga as you ike, 'Tasto the compos tion 1K iead 
well, form the paste into balls, and press smto the shape of breouits. 
Bake them o1isp 
Guava Cheese 
192 Torcmove the skm, throw tho frm into bowhug water for 

aminuts a two, Remove aud peel the fruit, cul the guavas m 
halves and remove tie seeds and Jay them aside, Boil the fut in 
very little waver wi ul toy vv ne sofv Koop the walter the fie 
was boiled im for its syrup Ga rd the baled fi ut very fino and 
strain thiough & comso towel o net, stun also tho puip fom the 
seeds, Make « syiup (illowimg g lb of argu to a Jl. of fart) 
with the watot im whist tho frat was bolod, boil the pulp in th 8, 
Sti curofully and omatantly lostib should burn vy a little when 
you think it 13 suffio ently done t aa —lot al ttle sbind t» cool, form 
itinto a small ball with yout finger, and if snfhetonily at ff, pnb 
tia ores into buttered moulls, Cover when cold with butterod 

paper, 

wr American Cake 

193: Materials Oneand a half ponnd of bost flour Ono Ib of 

butter, (hard) a lb and i balf of sngm, 18 oggs, and ona and half a 
evooanttt solaped fi1e, Duectious Pound and s'ft tho sugu, and 
keep 4 tb fur tia frosting Bott tho rest with the batter well, whip 
the whites of 12 avis ton fim froth and gtir with the butter and 
eSugm, gradually add the flour with half a tex spoon of baking soda 
and half a ten spocu of Seam of tutu. Liman tin plate an inch 
hgh with pap& well buttered, purr im the miztwo till tio this 
hal? full, and bako wes giuek oven till a hight kown ‘hore must 
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bo six layets As ono ofke 18 balled, sce at all over, sprinklo some 
fine white cocoanut all over aad y luce another over this, ico agumy 
Ropeat and ico the whole over Each caka w to be atx anghes im 
diameter ‘Lhe remainder of the whites ue fo tho frost ng. 


Ladies’ Cake 


194 Materials One and half ounco of Lutter beaten to a cream. 
the white of fou eggs boaten ton of {f froth, a 1 tHe ormgo peel 
mneed fine, fom oz of sugw and tee oz. of fom Beat the 
butter well, add tse sugar pounded and fively sifted, bent toge- 
ther till quite smooth, add a little flom ata t me, and bent well, 
Str ir the wutes, mx quickly and bake This makes a delicate 
cake, aud similar to the one named Amenoan onke, 


Guava Jel 

195 Maternls, Two dozen large guavas, sugat, limes or cine, 
mont Dnedt ong. Skin the fruit, cut it in halves and put it to boil 
with jush cuough water to cova: jt Tet ib bol ull the fruitis quite 
soft Pom ths intoa jelly bag, ard let it dup into a lage bow) 
‘below withont any pressing for sevort homsm o whole night, 
Weigh tho juico and pit thice quaitor of a lb of sugar to alb, of 
guice Sub thas ty Lod on wa snudctawe fire, sun cuefa'ly, and scr 
often or your jelly wilh gel dsoolomed You cm add lime juico, 
hut you must stra it fist and dow puttoo mach of 16, Leb it 
sim nor, cor abautly 8 ning tt, When it gets ¥ litlle thiok, put a little 
of tho jelly ona plrte, aidif fin whorcosl it fa dono ouongh, 
Bo yety careful thu your bottles mo clew ind dry, and pour im the 
Jelly before 16 becomes quite cold Some sticks of crnnamon doled 
in al tUlo water and added to t 19 syrup, gives guava jolly a suporior 
flavour. No lime yuice must bo ndldod then, If tho eugar 19 nob 
the best, it oug it to be made into a syrup before mixing it with the 


juice of tho guia 
Roselle Jelly 

106, Mntetials Rosolle sugu. Duect ons. Bofore yon wash 
ib wogh the finit after tho goods are removed, thon wash at very 
eaefilly to o1ot> of fiutt add two ond half expe of water and 
Jot ib boil gently, Strain the juico througha conse towel without 
7 plese ng,~—let tt dry a whole mght Lor ono tea cup of juicy allow 
one enp of the bost whit} sugar, pub this mto your preserving pan, 
set ifover tivine and keep stuting tho jelly until done, amafully 
reniove the sounias asses, Whon 1t begins to got thick, put a litte 
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on 4 plate and of fim when cool, it is done enough Should your 
sugar bo second sate, mix the while of an egg well heaton and ita 
shol] to 1 before adding the Roselle uice, pubthis on the fire, when 
it bosle skim it well and shams, Put the yrice again on the fla, 
and remove the soum asit mses ‘Lhe colour of thi jelly is spoiled 
sometimes bocanse the frat 1 burnt whilo bemg boiled. Jelly 
must not bo covered before it 18 quite cold. Stand the bottles you 
pour stm, im cold wator If not sweot enongh, add more syrup to 
the jelly. 
Roselle Preserve, 

107. Weigh the fimt, allow an equal weight of sugar toa tb of 
frut, Wash the xoseller and diam away al) sts water, o: moroly 
clean cach piece carefully, wiping it m eoft cloth, and remove nb 
decayed portions. Mako the suga iito a tnek ayxnp throw in 
the fiuit a little at a tine, stit, bo], remove the so.m, and simmer 
tilithe fiuitis oroked, and the sy:np sufficiently thick. Bottle whow 
coo! and stopper when cold. ‘lus will anawer wall for tarts, 

Orange Maimalade 

198, Materinla Joy Oranges witha nice red skins, sugar, sour 
lames. Directions. ‘Sake as many oranges as you need for Mav- 
malade, oul them in two, and squeoze tie juico into a Iago bowl, 
gttain thia to a nove bho skins, films and seeds, add ita own weight 
Of gugmt, to the yuico and keop gt ering till it boils Skin ib and 
Jet rt boil on a moder vie fire, Wk you fiidit hungs on tho spoon. 
Bottle 6 when cold ‘Throw the peels ute aleong sale and water fou 
two ot threa days, boil thomin fies cold water till tender, When 
boiled throw the peols mto bowl of cold water, Scrnpo out tho 
white pulp fiom the ruside, which throw away, Pross away gently the 
water fiom the peels by dabbing thom with o soft oloth Cnt them 
into atups in short lengths, boil again im the samo weight of augar 
asthe skins Weigh Sti and mmmer until tho marmalade begms to 
got thick, whon ib will bave a bught goldon colour. Add to thie 
the juico you proparod the frat day, and boil all togothor for a fow 
nimates, Shonld you wish to add hime juce, sbram it through 
iuahn first, and allow double its woght of sugar, If your sugar 
xis not tho best, clarify it before nang it, and skim very omofully, 
‘The bottles and jats must be well washod and dried moat carefully, 


bofore they oaifbe usod for matunalades ke 
4 
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Mango Maimalade 

199. Mntouals. Rew Mangoes of v good hand, haviig no 

threads, suzar, Digotiors Gite yota mungoes, af or Le noying 
he peel o atin grater tc ore Tb of aivagco palp, ad two lba 
of the cleanest and Lest white siga , boil ths Logother on a motor 
ate fro slam care vily and sts Gosh oly, When st Meently t) rele 
remove i fem the fire und pow 1 to yus, When cold, cover the 
Jats, and sec is do for se 
Mangoe Jelly, 

200. Out the pulp of unto ningoes, put 16 to bol with water 
just si ficient to cover it bol geilly tH quite oft, Strain the 
juice through 9 coaso dungaice towel, to every pmé of yuioo add 
out and half Ib of best wh to auxu pl co this on the fir sini ng 
often or the jolly wil barn ead discolo Boil gontly and skim it 
entefally, When it sets, ro nove pour mto jus—-oover when cold. 

Mango Jam 

201, Bol tho.aw pulp in the sare way tll soft, whon iub it 
thio igh a piece of new curton net, add doublo us waght of sigar 
or a little less st. and boil the Jun till suligently thick, rorioying 
the scum as itises Bottle when oool If tho sugar 19 not the 
best, claufy it Lefore usu g it for, cllics ant yams, 

Tamaiind dolly or dams. 

202 ‘Take somo red tural (row i the bosl,) remove tio 
seeds wash the frust, and sok at fn sone hows im ooll witer, bow 
it gently in the pane tll qu te soft, Pulp it through a piogo of 
couse net, ald douvle ity we gl | of saga, Oras Much as will sweoton 
tha jelly, athe: m idry stato orclac tied Bol gontly and stir till 
of © proper consistency. Voltly when cool ‘Tamarind jellies vory 
quiecly. 
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